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Modern Milling Facilities 
Bigger Profits for You! 


MrT has the Answer! 


Solve Your Problems by Putting International's 
*“Bakery-Proved” Flours to Work fer You. 


Why worry about varying preduction results cutting 
into your fair share of the profit? Mr. I, the Interna- 
tional man, can show you the way to worry-free, 
profit-plus baking in practically no time at all. 


“‘Best-of-the-crop” wheat selection, rigid scientific 
product control, and the most modern milling facili- 
ties available all add up to smooth running produc- 
tion schedules and bigger profits for you! 


Rigid Laboratory Control 


Every known scientific control 


: ; ? is used in International labora- 
Regardless of your particular shop requirement, 


there’s a “Bakery-Proved” Flour to fit your need. 
Use these tine flours to improve your profit picture. 
Call your International representative today. 


tories to assure absolutely uni- 
form, top-quality baking. 


*registered trade-mark 


& Mnternational 


MILLING COMPANY 


GENERAL OFFICES. MINNEAPOLIS 1, MINNESOTA 
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~ youll kick 
ourself Nov. 


If you dont register now 


No doubt about it. This is going to be the most 
exciting—the most important—election in years 
and you won't want to be left out. But you won't 
be able to do a thing about it—unless you are 
registered. 

That goes for all your relatives and friends and 


neighbors, too. So help them as you help yourself. 


Find out WHEN, WHERE, and HOW to regis- 
ter. Then pass the information along to all your 
friends. It’s easy to get. Just call your local office 
in charge of elections, your City Hall or County 
Court House. Do it today! If you don’t you'll 
kick yourself for passing up the chance to have 
your say on election day. 


Contributed in the public interest by 


PILLSBURY MILLS, INC. 
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SAPPHIRE FLOUR sct:sfies dakers 


Aacasse it is superior flour processed for each 
individual! operator. Each baker sets his own spec 
ifications for SAPPHIRE, and the flour he receives 
exactly meets those specifications, shipment after 
shipment. Uniformity is SAPPHIRES strong point, 
and superiority, its inherent quality. 


SAPPHIRE FLOUR <4 superor flour 


Aecaudse it is milled from choice wheats, including 
the high protein, hard wheats typical of the great 
Northwest. On-the-spot selection of Montana 
wheats is made available to our several mills; and 
these wheats are milled with the advantage of our 
years of experience in handling this grain and 
with the control of a complete and modern milling 
laboratory. 


SAPPHIRE FLOUR <1 40d on c quality Aasis 


Aecaudse the bulk of our marketing is to commer. 
cial bakers, who comprise an exacting, quality 
market. Therefore it is necessary for us to supply 
these bckers with an outstanding product that jus 
fies their placing business with us on a quality 
basis alone. This we have done for a third of a 
century under the tradename SAPPHIRE. . We 
can serve you equally well. 


4 MONTANA FLOUR MILLS CO 
preoTan,, / General Othces. Greet Falla. Montane 


oe 87 
FE ~~ SEL. 
— ueltiy footp toss 

mt) & Eick 


have your representative coll and give me com 
ebeouwt milling flow te my individue! 

















A SERVICE DESIGNED FOR BAKERS 


55,000 square feet of public dry storage. Class A reinforced concrete 
building. Overhead sprinklers 


Specializing in handling ef #akery ingredients and supplies, 
pie fruits and confectioners items. 


Efficient truck deliveries and pool car distribution. 

Five elevators providing expedited will-call service. 

Dock capacity: 20 trucks. Rail capacity: 15 cars. 

On Los Angeles Junction Railway rails with switching charges ab- 
sorbed by line haul carriers. 


Fully licensed and permitted by California Public Utilities Com- 


mission. FLOUR, INC. 


4219 N. Produce Plaza, Los Angeles 58, Calif. 

















105 YEARS OF MILLING EXPERIENCE 

PLUS MODERN LABORATORY CONTROL 

ASSURES THE BAKER EXCELLENT RESULTS WITH: 

aa HUMMER-—Spring Hi-Gluten 

LIBERTY—Short Spring Patent 
BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 
RY E—White - Medium - Dark 


GEORGE URBAN MILLING Co. ®YFrs'° 








6c ° 99 A High Grade Baker's Spring Pat- 
1amo n ent. Milled under Laboratory Con- 


trol from Montana Spring Wheat. 


Sheridan Flouring Mills, Incorporated 


SHERIDAN, WYOMING 
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SURE THEY'RE REAL DIAMONDS. He’s so 
prosperous because he gets his flour in BEMIS 
COTTON BAGS and resells ’em for within a 


few cents of the original price. 
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You can save money, Mr. Baker, by using Bemis Cotton Flour Bags. Just 


launder the emptied bags (it’s easy to make arrangements for this) and 


sell them for home uses. Women jump at the bargain... good fabric at 


one-third less than store prices! 


Your Bemis Man 
will give you 
the complete story 
about Bemis 
Cotton Bags 
General Offices—St. Lovis 2, Mo. ¢ Sales Offices in Principal Cities 


for flour. 
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This trusted tradeemark—KELLY’S FAMOUS—has repre- 
sented good baking for hundreds of bakers throughout the 
country for more than 50 years. No flour is milled with greater 
care from better wheat than is KELLY’S FAMOUS. 





Milled exclusively from scientifically 
selected varieties of finest hard wheat 


under constant Laboratory Control. 








The WILLIAM KELLY MILLING COMPANY 


Capacity 5,000 Sacks HOTCHINSON, KAARSAS 


Grain Storage 1,000,000 Bus. 
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K EKEPING a step ahead in production methods 
has always been a characteristic of American industry . . . and it 
is characteristic of AMERICAN FLOURS, too. These fine 
brands offer you the best product from superior wheat that expert 
craftsmanship and scientific knowledge can produce. And you'll 
see the extra value of this milling skill and knowledge in your 


bread. Be sure... BUY AMERICAN! 


Flour Capacity 
4,000 Sacks 


O 
erican Flours. inc. 


5,000,000 Bu. G. M. ROSS, President FLEMING ROSS, Vice-President PAUL ROSS, Secretary 
r, G. McDONALD, Sales 


Grain Storage 


NEWTON, RANSAS 
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A fresh “strong 
whole wheat.) flour 


.»e that can be used straight 
to produce volume 


OCGIDENT 


RED BAG 
100% 


Whole Wheat Flour 


Occident Red Bag arrives FRESH ... from a 
convenient stock located near you. Its rich, wheaty 
flavor is retained. And because of its strength, 
Occident Red Bag 100% Whole Wheat 

used straight produces big volume loaves. 

Used either straight or in blends with other flour, 
you can expect the same uniform results 

everytime. A trial order will convince you. 


Available in fine, medium and coarse granulations. 
COMING CONVENTIONS 
OCT. 18-22— American Bakers Assn., 


Hotel Sherman, Chicago, Ill. ' RU ; RUSSELL-MILLER MILLING co. 
OCT. 27—Connecticut Bakers Assn., mane ¢ General Offices 
Hotel Bond, Hartford, Conn. MINNEAPOLIS, MINNESOTA 
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THERE'S MORE TO InG FLOUR THAN JjusT THE MILLING 


Bunyans 


ICE-BOX! 


STORAGE MAN: A little warm for me out here; I’m 
used to North Pole temperatures 

MILLER: This gentleman spends a lot of hours in 
a giant “‘ice-box’’. He’s with the alfalfa division of 
Archer-Daniels-Midland, world's largest producers 
of dehydrated alfalfa meal 

STORAGE MAN: You might say I'm on the tail end 
of an important triple play—from field to dehy- 
drating plant to cold storage 

BAKER: Speedy as a triple play, too, | suppose? 

STORAGE MAN: It’s sort of a fight against the 
minute hand. The minute alfalfa matures to peak 
nutrition our modern harvesting machinery moves 
into the fields. It mows, chops and blows the shred- 
ded alfalfa into a trailer—none of it even touches 
the ground. No sunburning or damage by rain. 

MILLER: They tell me it’s a short jump from trailer 
to processing plant 

STORAGE MAN: Thirty minutes, maybe. We use 
stationary dehydrating units, plus 8 mobile units, 
mounted on tandem flat cars for quick change of 
location close to the areas being harvested. 

BAKER: Dehydration must be a tricky job! 

STORAGE MAN: Plenty delicate, removing the water 
content without scorching out alfalfa’s nutritional 
value. 16,000 pounds of green material each hour 
shrinks to 4,000 pounds of dehydrated alfalfa meal 
by the time we've processed it 

MILLER: You have storage problems like ours. 

STORAGE MAN: Sure, we must supply meal the 
year ‘round, so we have warehouses at strategic 
shipping points across the country—over 100,000 
tons capacity. And to preserve that fresh, green 
color, the carotene, proteins and plenty other 
nutritive elements, we operate nine cold storage 
warehouses, with thousands of tons capacity. Zero 
temperature, June or January. Stacks of meal bags 
40 feet high. That's where I work 

BAKER: I suppose you blend meal like our miller 
friend blends wheats? 

STORAGE MAN: Same thing: strictly to specifica- 
tion. We have six product control labs that make 
sure quality is high and uniform by double checks 
of both raw material and finished product. 

MILLER: By the way, those same ideas of double 
checking and laboratory control are characteristic 
of all the other ADM divisions: oil, chlorophyll, 
flax, grain a dozen divisions in all, creating 
new values from America’s harvests 

o o . e * 

THE STORAGE MAN And ail/ these divisions work closely together. When 

you apply this exchange of ideas, the continual search- 

ing out of what ADM terms “‘scientific shortcuts’ to 

our business, Commander-Larabee is able to supply 

its customers with the best flours available anywhere 
any time of the year 


Commander-Larabee 


MIiLLING COMPANY 
A DIVISION OF ARCHER-DANIELS-MIDLAND COMPANY 








THE BAKER 


GEene&eR at OFFICES: MINNEAPOLIS 2, MINNESOTA 
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S.W. Crop Year Output Down 5.7% 





UNUSUAL REGIONAL VARIATIONS 


SHOWN IN PRODUCTION ANALYSIS 


Totals for Texas and Kansas City Mills Show Equal De- 


clines; Interior Kansas Mills Maintain Output Level; 
Pricing Trend in Industry Cuts Profits 


By MARTIN E. 


Northwestern 


NEWELL 
Miller Associate Editor 
KANSAS CITY—-Flou 
in the Southwest in the past crop 
declined the pre- 
ious season but showed some rather 
exceptional regional ac- 
cording to the figures compiled in 
The Northwestern Miller annual flour 
output Kansas, Nebraska, 
Oklahoma and Texas. In other ways 
besides production, the past crop year 
the most un- 


production 


year 3.7% 


trom 


variations, 


survey in 


also ranked as one of 
usual on record 

Due to a short crop in the state, 
the production of flour in Texas de- 
clined much more than the average 
in the Southwest. The decline in out- 
put of Kansas City was nearly 
as great as in Texas, a partly 
attributable to the Kaw River flood 
early in the crop year. On the other 
hand, interior Kansas mills produced 
almost as much flour as in the year 


mills 
fact 


before 
somewhat 
ments were matched by 
in other 
competition was exceedingly severe 
throughout the entire and con- 
probably lower 
than in any preceding recent 
miil- 
most com- 
operations 
the crop 


These freakish develop- 
odd circum- 
stances respects, too. Price 
year 
versions averaged 
veal of 
vintage. Because of favorable 
feed price trends, however 
showed profitable 
first six months of 
These profits generally 
eliminated by a continua- 
tion of the competitve pricing in the 
half without any compensating 
factors to offset the depart- 
ments 


panies 
for the 
yea! were 


reduced o1 


last 
sales 
generosity 

Limited Wheat Supplies 
mills of the 
the smallest 


rhe 
aVallable 
since 1943 


supplies of 


had 
wheat crop 
and the smallest over-all 
wheat since the govern- 
commandeered everything for 
export in 1947. Hence grain storage 
income of millers in most cases was 
the smallest for any recent crop year. 
The 1951 hard winter wheat crop was 
harvested under unfavorable 
weather conditions and it proved 
difficult and costiy to maintain wheat 
and grade in But 
these defects the baking qual- 

the good and 
surpassed those of many a bigger and 
better crop 

production by all mills 
states and 


Southwest 


ment 


most 


quality storage 
despite 
ities of crop were 
presumably 

Total flour 
in the four southwestern 
Kansas City in the ended June 
30, 1952, amounted to 74,214,771 
This compares with 78 455,074 
preceding year and 76,711,604 
The all-time high for 
this group was 108,436,802 in the 
1947-8 crop year. Last year’s produc- 
tion was the lowest total output for 
the Southwest since 1943 

“he survey represents production 
of 137 mills with a daily capacity of 
388.741 sacks. Based on a five-day 
week or working days a 
vear, annual capacity of this group 
was 99,128,955 sacks. Thus, the South- 
ope rated at a pace of 74.8% of 


yea! 


SACKS 
in the 


two years ago 


work 299 


west 


capacity, compared with an even 80% 
in the preceding year. This was the 
lowest average figure for rate of mill 
activity in the Southwest since 1939. 

It should be noted in this con- 
nection that mills which are idle but 
not dismantled, and presumably are 
on a stand-by basis, are included in 
the capacity totals. In the past year, 
this portion of the capacity total was 
32,380 sacks daily in the four states 
Deducting this idle capacity from the 
total yields an annual capacity fig- 
ure of 90,872,055 sacks and an operat- 
ing rate of 81.6% of capacity. This 
represents just a bit over a four-day 
operation but still reflects the low- 
est operating rate since 1943. 

Kansas Mills Resist Trend 

Kansas mills in the past year re- 
sisted the general downward trend 
in production in the Southwest and 
made almost as much flour as in the 
preceding year. The state produced 
35,358,149 sacks at an operating rate 
of 79.6% of capacity. This represent- 
ed a decline of less than 1% from 
the previous year and was about 2% 
higher than two years ago. This was 
only 29% below the peak operation 
level for Kansas in 1947-48, a smalle1 
drop than any other Southwestern 
ggoup except the Kansas City dis- 
trict mills 

The Kansas City group had a 
larger decline in the past year, a drop 
of 94% from the preceding period. 
The total for the city was 14,813,349 
sacks, the lowest since 1945. Rate of 
mill operations averaged 83.9% which 
was the lowest rate of mill activity 
since 1936. It is probable that Kan- 
sas City output for the year would 
have been higher were it not for 
the flood which put three mills out 
of operation for varying periods up 
to two months. There has been for 
some years a tendency for production 
at Kansas City to grow in comparison 
to the interior points and this prob- 
ably would have continued in the 
past year without the flood inter- 
ruption. 

A crop failure in Texas severely 
restricted the sales territories of mills 
in that state and the result 
a decline of 10.3% in output com- 
pared with the previous year. The 
Texas output figure of 11,779,321 
sacks was the smallest figure for 
that state since these records first 
were compiled for Texas in 1937. The 
total probably was the smallest out- 
put for the state since the depres- 
sion years of 1930-31. 


was 


Export Decline Affects Texas 

The operating rate of 564% of 
capacity likewise was a record low 
and is just a little over one half of 
what Texas produced in the peak crop 
years of 1946-47 and 1947-48. No 
other state has declined as much 
since the days of the big export 
movement, necessarily a larger fac- 
tor in Texas. 

The decline in Oklahoma about 
equalled the average for the South- 





west and was not notable in other 
respects. The production total of 9,- 
592.571 was a drop of 6.6% from the 
preceding year and was the smallest 
production since 1943, It was about 
68% of the peak output in the year 
ended June, 1947. Rate of operation 
averaged 72.6%, the low point since 
1939. Historically, however, Okla- 
homa production, like that of Kan- 
sas, has shrunk less over the years 
than in the other two states. 

In Nebraska, the production drop 
averaged 7% and the state produced 
5,586,644 sacks, which was the lowest 
since 1931-32 and one of the lowest 
figures for the state since before 
World War I. Nebraska, however, has 
a tenacious group of small mills, 
which continue to maintain a fairly 
active business in spite of the com- 
petitive pressure that has decimated 
the ranks of the little fellows in most 
other areas. 


Smaller Mills Out of Picture 

In these four southwestern states 
there are only 25 mills of less than 
1,000 sacks daily capacity that are now 
being operated and 10 of these are 
in Nebraska. As a group, these small- 
er mills in all states held their posi- 
tion fairly well in the past year and 
the combined group produced about 
as much flour as in the previous year, 
a total of 1,041,382 sacks. Some 
units suffered production losses but 
others made gains. 

The trend of capacity in the South- 
west continues downward, but the 
rate of change is very slow consider- 
ing the extreme price pressure that 
has prevailed in the past few years 
During the past season five mills 
ceased operations. These plants had 
a total capacity of 9,290 sacks daily 
and in the big year of 1946-47 pro- 
duced 2,253,385 cwts. Two of the five 
plants were dismantled and two re- 
main on a stand-by basis and could 
resume production, although it is not 
likely under present circumstances. 

Also in the past year, two mills 
with capacity of 4,800 sacks, which 


(Continued on page 68) 


Program Set for 
Self-Rising Flour 
Institute Meeting 


NASHVILLE—-Program plans are 
set for the semi-annual meeting of 
the Self-Rising Flour Institute, to be 
held Oct. 31 at the Tutwiler Hotel, 
Birmingham, Ala., according to an 
announcement by Allen R. Cornelius, 
secretary, Nashville. 

On Thursday, Oct. 30, there will 
be a meeting of the program com- 
mittee of the product publicity pro- 
gram for self-rising flour. While this 
will be a program committee meet- 
ing, every subscriber to the program 
is urged to be present, Mr. Cor- 
nelius said. 

An “open house” is scheduled for 
the afternoon and evening of Oct. 30, 
and the board of directors will meet 
in the evening. 

The chief topic at the business 
session Friday morning, Oct. 31, will 
be another complete report on the 
product publicity program. Other 
matters to go before the group will 
include a report from the committee 
on the revision of the by-laws and 
the selection of the date and place 
for the 19th annual meeting 

Following the luncheon at noon, 
any unfinished business will be tak- 
en up. 

Many of the delegates will see 
the Alabama-Georgia football game 
on Saturday, Nov. 1 


READ 18 THE STAFF OF UFe——~ 


IN NEW NBC POST 
NEW YORK-—R. F. Stalick, dis- 
trict sales manager for the National 
Biscuit Co. in the Rocky Mountain 
area for the last 44% years, has been 
named account executive for the firm 
and will have headquarters in New 


York, He has been with the company 
25 years. 





General Mills, Inc., to Shut Down 
4,000-Sack Plant at Oklahoma City 


OKLAHOMA CITY 
sack plant of Genéral Mills, Inc., lo- 
cated in downtown Oklahoma City, 


The 4,000- 


will be closed Dec. 1. The mill will 
be dismantled and some of the mach- 
inery will- be transferred to other 
GMI plants. 

Joseph G. Schmitz, president of 
the Southwestern division of the firm, 
explained that after a careful study 
of trends in the milling industry and 
the need for a substantial capital 
investment to modernize the mill, 
if it was to be continued in operation, 
it was decided to discontinue milling 
flour at the plant. 

At the same time it was announced 
that the grain storage operations of 
the 835,000-bu. elevator on the prop- 
erty would continue and that execu- 
tive and sales offices of the South- 
western division would remain in 
Oklahoma City. 

Accounts which have been served 
from the Oklahoma City mill in the 
past will be handled after Dec. 1 
from the other Southwestern plants 
of the firm located at E] Reno, Okla., 
and Amarillo and Wichita Falls, 


Texas. Approximately 60 employees 
of the Oklahoma City plant will be 
transferred or will be retired. There 
are now about 135 employees in 
Oklahoma City 

The plant was built in 1900 and 
was the key plant of the Frank Kell 
interests. It was operated under the 
name of the Oklahoma City Mill & 
Elevator Co. Thomas C. Thatcher, a 
long-time manager of the property, 
died in Oklahoma City last month. 
The plant has been a unit of General 
Mills since its purchase from Mr 
Kell in 1930. 


“GREA0 18 THE STAFF OF LFEe—— 


KERR, GIFFORD & CO. 
OPENS OFFICE IN K. C. 


KANSAS CITY—A branch office of 
Kerr, Gifford & Co., Portland, Ore., 
has been established at 929 Board of 
Trade Bidg., Kansas City. 

Earl C. Corey, formerly of Port- 
land, is the branch manager, and he 
was elected to a membership on the 
Kansas City Board of Trade last 
week 








Ken ©. MeCabe Adrian 


NEW EACHANGE OFFICERS—Ben ©. MeCate 
elected president of the Minneapolis Grain Exchange 
week, to succeed Frank H. Higgins, Frank HL. Higgins Co. 
Mr. MeCabe ts president of three grain firms, MeCate 
Bros, Co., and Pacific Co 
International Elevator Co., country elevator firms. Adrian 
M. Howard will advance to the office of first 
dent of the exchange, and to fill the 
vice president the membership elected Robert G. ¢ 
president of Victoria Elevator Co, Two new directors were 
elected, Charles H. MeCarthy, MeCarthy Bros. Co., and 
Stuart F. Seidl, Rahr Malting Co. Four other directors 
reelected are Perey B. Hicks, International Milling Co.; 
Howard I, McMillan, Osborne-McMillan Elevator Co.; 
Philip S. Duff, Archer-Daniels-Midland Co., and EFugene 
F.. Quinn, Benson-Quinn Co. To the board of arbitration 
Wallace C, Olson, Johnson-Olson Grain Co., wly 
elected and Frank H. Murrin, Searle (irain Co., was re 


was 


this 


a commission firm, Grain and 


vicee presi 
office of second 
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was 1 
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Howard Robert G. Cargill 


elected. To the board of arbitration als E. C. Berg- 
falk, Russell-Miller Milling Co., is a new addition and 
M. R. Walsh, Walsh Grain Co., is reelected. The exchange’s 
new president also is a member of the Chicago and Duluth 
Boards of Trade, and was prominent in the Duluth market 
to Minneapolis in 1937. Mr. McCabe 
“second man” in a country elevator at 
Wathalla, N.D., shortly after his World War I service in 
the field artillery. He was born in Duluth, and graduated 
from Lafayette College, Easton, Pa. Mr. McCabe will be 
the first to preside over the exchange's newly-enlarged 
board of directors. By recent vete of the members the 
association's articles were changed to provide for a di- 
representing malting interests, In addition to the 
seven types of business previously represented. In addi- 
the new board will have for the first time the author- 
ity to elect a director representing the public, 
further step in the market's educational and public rela- 
tions program. 
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Relief in Local Competition Given 


Bakers by OPS; Increases Approved 


WASHINGTON 


Differentials 
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local 
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bread 
the 


bake 
upon 
upon formal 
equalize thetr 


other sellers within 
area 


cause of 


maladjustment came about 


basic conditions which 


vailed prior to the price increas 
the 
that 


inted a 16 


ixinally granted \ 
n CPR 135. Under 


bakers were 


price ‘ 
adjustment 

onde 

cream tod ce 


Mhis 
equity 


over their be per 
up 
from ad 


adjustment anothe 


between | 


wkKers 


as selling a relatively smal 
tity of woods in 
When this condition 
er outside the | | 


had 


the bakers 


are 
the adjoining 

existed the t 
area in certa 


instances ower bask 
than 
who 
of the 


Since 


Vithin ar 


were doing the largest 


area business 
the 
circumstances enerally§ tl 
the o1 16 
gave him ai high 
When the “outsice 
adjustment fron 
he obtained an 
still below that 


local baker had 


basic price inal 
ment 
price ire: 
took 


basic 


his 
price 
ceiling but 
local baker 

This 


produced a conditior 


classes of pu 


There 
only 


ise 


+ 
‘ 


Ippros 
appli 


BALTIMORE 
TIMORI 


EXPORTS 


October 


inced 


f Commerce 
wheat was ex 


5 299 


incre 
1,351,000 bu 
emi compared to 


ee) bu. exported in the corre 


yonding month a 


year ago. Exports 


irley ir September this year 


Milling School 
Plans Nebraska 
Wheat Tests 


MAD KANSAS 
s ol several 

eat will be 
Stats 

17 \ 


ie mulling 


Kansas 


Oct 


Dr 
id of the de 


feed millir 


present 


re 


MNF Committee 
Plans Conference 
With Distributors 

CHICAGO The Millers 


Federation appointed a 
to look into the 


Nationa 
commit 
desirability of a 


has 


conference committee with flour 


ributors a recommenda 


committee 


following 

he executive 

As appointed by Ralph C. Sowden 

New Era Milling Co., Arkansas City 

MNF president, the commit 
includes 

H. Wilson, ch 


Kansas 


1irman, B. A. Eck- 
art Milling Co., ¢ H. S. Cow- 
Ir. Amendt Milling Co., Monro 
Earl F. Cross Mills 
Minne Kelley 
State Minn 
hard G Rodney Milling 
Kansas (¢ John Tatam, Inter 
il Milling Co., Minneapolis, and 
Lee Thompson, Hunter Milling 
Wellin Kansas 
The 


“‘hicago 
General 

George E 

Milling Co., Winona, 


apolis 


Mvers 
‘ity 


ation 


gton 


move for this new joint com- 
the National 
Distributors. At 
the 


committee 


ee was initiated by 
«iation of Flour 
May 
erence 

that a joint 

y the dist 
functioning in 
manner 


committe whict 


S meeting tast association 
and 
committee be 
and the 


somewhat the 


aimed a conf 
osed 


ibutors 


indus- 
mat- 
the 


inter- 
takes up 
between 
milling in- 


as does the 
f mutual interest 

industry and the 
no definite 
between the mill 
but in due 


is time there 


are 
r a meetin 
and the 


will be 


distributors 


se one held, the federation 


ounced 


MILWAUKEE MEETING OF 
SUPERINTENDENTS SET 
“HICAGO The 
playing host 
hicago chapter of 
& Processin 

new 
Oct. 17 
of the 
The day's 
around 2:30 in the 
ttending are to be 
A tour of the 
followed 


Schlitz Brewing 
to a meeting of 
the Grain Ele- 
Superintendents 
elevator in Milwaukee, 
The Minneapolis chap- 
group also is invited 

will get start- 
afternoon when 
at the eleva- 
structure will be 
treat, courtesy 


activities 


ace by a 
Schlitz 
A dinner meeting 
ening ut plans 
npleted this vy 
tT time Will 


is planned for the 


have not been 
and the place 
1 later 


1 
for 
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ISAAC T. RHEA, HEAD 
OF MENTE & CO., DIES 


President of New Orleans Bag Manu- 
facturing Firm Was Leader in 
Civie 


Social, Clubs 


MPHIS— Isaac I R 75 
Mente & (¢ In pag 
turer, Ne lied Oct 
tist Hospita Memphis 
re n Mem- 

rs. He had 


tai since 


v Orle s 


ea Was 
in Bell 
Univer- 
1898 he 
in New 
e years 
Co., of 
president 


timately beca 
pal stockholder 
it 10 years 
was tne 
at Pass Chris 
OwrT resort 


1942 Mr 
owner of the Inn- 
Miss 


three years Mr 

Memphis wit! his 
Memphian, Mrs. Pose 

She died of a heart 


ago 


Rhea 
wile, a 
Blen- 
attack 


where Mr 


ntained a home he 


Rhea 
was a 


ew Urieans 


f many social and civic 
1 yachtsman. He 
the Tennessee Club of 


clubs 
was a mem- 
Mem- 
Lew- 


Fla 


ng is sis 


iN ter, Mrs 
of Ponte Vedra Beach 


USDA ASKS FOR OFFERS 
ON GRAIN BIN LOUVERS 
WASHINGTON— The U.S 
nent of Agriculture has in\ 


103 adjustable 


storage 


Depart- 
ited of- 
louvers 
Iowa 
uvers are to be purchased 


steel 


structures n 


mplete units read installa- 
walls of 
and 
ynal ven- 


thers in the 
rain storage 
needed to provide 


n for 


ures 


grain 
pecifications for I ers 
ed from the epal 


ture. Offers shor " 


may 
tment of 
direct 

Grain 
irketing 


South 


é director 
Productior 
on, Roon 
ton 25 


9 pn (x 


REA & THE STAF 


KING MILLING CO. HOST 
TO MICHIGAN AOM GROUP 


WELL, MICH The King Mill- 
( vas host at the fall meeting 

Wolverine District, Associa- 
held Ox 4 


ximately 120 members, vi 


yperative Millers 
itors 
attended t meeting 
president of ie milling 
scar Nelson, pl iperinten- 
nd Mrs nica yvle, Mr 

t the mill- 


heir ladies 


business 

followir flicers were 
serve durir the coming 
les L. Batmar McKenzie 
Quincy Mic ct 
Hayden F jul 


vice ctl rman 


airman 
Mills 

i and 
Milling Co., 
ur and 
King 


\napper 
secret treas- 
firm 

ommittee- 
listrict organi- 


‘ison of 
ected execut 
represent the 
lay s tarted at 10 
the 
Follow- 
had 


activities 
an inspection tour of 
lling Co 


properties 


inspection the rroup 
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DUTCH FLOUR BUYING HIKES 
WHEAT PACT SALES TOTAL 


Purchases Bring Ratio of Flour to Wheat Bought by Neth- 
erlands in Line With Recent Years; Austrian 


lunch at the Nelson home on the out 
Lowell. The business meet- 
ing and program was held following 
the luncheon 

A banquet 
Temple 
J. George 


ing Co 


skirts of 


held in the 
concluded the day's 
Kehr, Russell-Miller Mill- 
Buffalo, president of the 
AOM, the principal speaker at 
the banquet. He presented an inspira- 
tional address, “Your Citizenship and 
Your American Heritage 


Masonic 


ov 
anal 


was 


ones . 


DANIEL T. FELIX DIES 


A Flour Distributor for More Than 
50 Years, He Was First President 
of Pittsburgh Flour Club 
PITTSBURGH Daniel T. Felix 
74, a flour distributor for half a cen- 
tury, died recently here. He came to 
Pittsburgh in 1902, from his birth- 


Daniel T. Felix 
place in Newark, Ohio, and served as 
the first president of the Pittsburgh 
Flour Club. He was president of the 
Pittsburgh Rotary Club in 1930 31 
A profile of Mr. Felix, published in 
the Sept. 20, 1944, The 
Northwestern Miller, referred to him 
top name and that com- 
mands quick respect wherever flour 
and fiour products are bought in the 
greater Pittsburgh and western 
Pennsylvania areas.’ It went on to 
“After some 40 years in the in- 
dustry he knows the flour 
and all its ramifications with an in- 
valuable thoroughness, but he 
likely to speak of ‘the fellows who 
taught me the busines than he is 
to mention his own achievements 
The flour business firds a 
faithful representative in the person- 
ality of Den T. Felix. He is a busi- 
ness man that business men approve 
Slim, spare and ruddy in appearance, 
he is quiet, sparing and direct in his 
speech. There is an honest blue 
dor in his glance, a likeable 
informality in his manner 
Mr. Felix is survived by his widow, 
Mrs. Margaret Aiken Felix; three chil- 
dren, Daniel T. Felix, Jr.. Tuckahoe, 
N.Y Mrs. John Shirley, Hinsdale 
Ill, and Mrs. Edward T. Parrack, 
Pittsburgh 


issue. of 


as “a one 


Say 


business 


is more 


can- 
kindly 
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BUYS GRAIN FIRM 

FULTON, KY.—The Brower Mill- 
ing Co. here has purchased the prop- 
erties of the Missouri Grain Co., Union 
City, which has a capacity 
of about 100,000 bu. E. E. Williamson 
is manager of the Browder firm 


storage 


Procurement Completed 


WASHINGTON--Sharp expansion 
of Dutch flour purchases from the 
U.S. under the wheat pact during the 
most reporting week brings 
Holland's procurement of this product 
in line with the ratio of flour to wheat 
bought from the U.S 

Through 


recent 


in recent years 
Mutual Security 
Administration aid funds Holland has 
roughly maintained an approximately 
2'2% level of flour purchases to 
wheat from the U.S 

When the U.S. imposed its import 
ban on dairy products under provisions 
of the Defense Production Act of 1950 
as amended, it was feared that these 
conditions would greatly curiail 
Dutch sale of special type cheeses to 
the U.S. and bring about penalties in 
the form of a reduction in the pur- 
chase of U.S. flour. Now that a bal- 
ance sheet has been drawn up by 
USDA on Dutch sales of dairy prod- 
ucts to the U.S. and an equitable im- 
port quota established, it would ap- 
pear that the old rate of flour 
to wheat purchases can be main- 
tained by the Dutch government 

One interesting aspect of the new 
Dutch quota and Edam and Gouda 
cheeses is that this quota virtually 
assures the Dutch exporters a tight 
grip on this market. It was dicclosed 
by government officials at the time 
the new Dutch cheese quota was an- 
nounced that it had the effect of 
cutting off competitive sales from 
other cheese exporting nations of 
these types of cheeses 

Other flour 


use ol 


sales reported this 
week by the U.S. Department of Ag- 
riculture included the long-standing 
authorization of flour for Austria 
which finally completed. The 
U.K. also increased slightly its flour 
lifting from the U.S. Cuba bought 
about 100,000 bu. of wheat in the 


was 


form of flour during the past week 

Although sales under the pact have 
been holding fairly well they 
behind the sales pace of last 
and it is believed now that 
this time and the turn of 
there may be further drop in the 
rate of International Wheat Agree- 
ment sales. Germany, one of the large 


drag 
year, 
between 
the year 


buyers, has completed heavy procure- 
ment through January. India, which 
last year was a heavy buyer of U.S 
wheat, is not expected to be an IWA 
market factor until midwinter, al- 
though the USDA has slated that 
nation for a total of 20,000 tons of 
wheat for November-December on a 
preliminary allotment basis 

IWA may be buoyed up if 
Brazil registers further purchases of 
U.S. wheat under provisions of the 
IWA. Through Sept. 24 all Brazilian 
purchases are ex-subsidy. However, 
it is believed that soon Brazil will 
start taking advantage of the sub 
sidy price before the Argentine crop 
becomes available. This would mean 
that between this time and late Feb- 
ruary Brazil may be expected to buy 
a substantial part of its wheat agree- 
ment import quota of approximately 
12.5 million bushels from the U.S 

The USDA reported that during 
the period Sept. 24 to Sept. 30, inclu- 
sive, the Commodity Credit Corp 
confirmed sales of 5,3€9,000 bu. of 
wheat (including wheat and wheat 
flour in terms of wheat equivalent) 
under the IWA against the 1952-53 
year quotas. The sales included 553,- 
“27 sacks of flour (1,282,000 bu. in 
wheat equivalent) and 4,087,000 bu 
of wheat 

Cumulative sales by the U.S. since 
the opening of the quotas for the 
1952-53 year on June 25, 1952, total 
84,490,000 bu 


sales 





MILWAUKEE GOLFERS—Max Shimon, left, is shown above with the winner 
and runner-up in the 1952 Milwaukee Retail Bakers golf tournament. Mr. 


Shimon, bakery supplier, d 


ted the Shi 





trophy, won this year by Jens 


Christensen, center, a Milwaukee baker. Norman Graham, King Midas Flour 
Mills, the runner-up is on the right. Harold Dohmeyer beat Lou Yarne for 
full possession of the Shimon traveling trophy. 
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By JOHN CIPPERLY 
Northwestern Miller Washing ton 
( arrespondent 
WAS HINGTON 
wheat and wheat flour 
of 200 million bushels for the period 
July-December 1952.-may be in 
prospect Hf the export authorizations 
announced last week are achieved 
This half-year mark, while indi 
cating that the US. annual wheat 
and flour export will not 
equa! the level of last year, does seem 
to assure that the U.S. quota under 
the International Wheat Agreement 
will be purchased during this IWA 
year 
A half-year lifting of 200 million 
bushels probably indicates a possible 
total wheat and flour movement for 
the 1952-53 crop year of 
300-325 million bushels 
Last week the U.S. Department of 
Agriculture announced firm export 


A six-month 


export total 


account 


between 
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Wheat Exports in Six Months 
May Total 200 Million Bushels 


authorizations for September and Oc 
$42,000 and 1,062,000 long 
bread grains, respectively 
months of November and De 


preiiminary 


tober of 
tonsa of 
For the 
cembert 


were 


authorizations 
bread grains at 
2,000 lone (See 


announced for 
811.000 and 82 tons 
table.) 
Potential Indicated 
exports for the 
July and August 
officially reported at the total of 
approximately 1.2 million long tons 
it may be seen that an export poten 
tial for the six-month period is with 
in range of a 200-million-bushel mark 
since USDA gularly advanced 
the final export authorizations from 
preliminary announcements 
Previously it was that the 
export total for the six-month pe- 
riod would hold close to 175 million 
bushels. On the basis of previous ex- 
ports indicated outbound 


Since months of 


this year have been 


has re 


seen 


plus the 


Four-Month Export Programs Set by USDA 


four months ol 
this calendar year, the 175 million 
will be clearly achieved, and 
that additional ton 


tonnage for the last 
level 
the prospect is 
may move 

While the figure for bread 
exports seems certain at 177 million 
bushels for the July-December, 1952 
period it may be a safer market guide 
to think of bread grain exports in 
terms of 200 million bushels 


nage 


grain 


Stepped Up Sharply 

The more significant side of the 
USDA export authorization announce 
ment of last week is the sharp step- 
up in the authorization for coarse 
grains. During July and August of 
this year these exports amounted to 
only 454,000 long whereas for 
the remaining four months of the 
first half of this year export authori- 
zations average approximately 400,000 
long tons for each of the remaining 
months 


tons, 


It is understood that early 
of soybean sales for the October- 
December period amount to 
than 120,000 long tons 

The grain export market 
looks healthier now than does that 
for bread grains since it must be re- 
membered that foreign nations using 
Mutual Security Administration 
funds have purchased bread grains 
with free dollars and are expected 
to request use of available MSA funds 
later to buy coarse grains or fats and 
oils 

For the three months— October 
through December— Brazil, Germany 
and Japan would receive the largest 
quantities in the programs announced 
Other countries for which substantial 
quantities have been scheduled in- 
clude Belgium, India, Italy, Neth- 
erlands and the U.K. The export 
shipment of about 5,600,000 bu. wheat 
to Pakistan is a reflection of the 
short supply in that country result- 
ing from reduced domestic produc- 
tion 


reports 


more 


coarse 





Colder Weather Arrives in S. W., 


But Rain Still Urgently Needed 


The fourth driest July-September 
period on record and the first kill 
ing frost of the were two 
which occupied the minds of 
the grain trade in the Southwest 
this week. The prolonged drouth, 
which extends from Nebraska to the 
Gulf, has held up much of the seed 
ing of new wheat, yet 
weather may be an aid in 
the wheat planted 

An official report released 
week that rainfall in 
sas in September was .62 in., or 
in. under normal, In the three-month 
period, July through September 
rainfall was 6.06 in. or 2.93 in, less 
than normal. The severe dry weather 
actually began in most sections of 
the state in June and the six-month 
period, April-September, had only 
12.79 in. of moisture. This is two 
thirds of normal and the driest six- 
month period during the warmer 
months of the year since state rec- 
ords were first kept in L887 

There is still no rain to report this 
week, and little if any precipitation 
is expected, according to the fore 


season 


facts 


crop colder 


getting 
this 


Kan 
231 


reveals 


this week marked 
cold wave to hit the 
area this fall. Temperatures Oct 
6-7 tumbled to extreme lows of 17 
to 19 degrees in western Kansas and 
Nebraska, while lows in the eastern 
portions of the were in the 
upper 20s 
Some whea 
ly in Okl 


sas, have 


However 
the first severe 


casts 


states 


t producers 
ihoma and 
dusted the 


particular 
southern Kan- 
new wheat into 
the ground this fall. Soil blowing 
im the half of Kansas Oct 
3-4 did some damage to recent plant- 
But a large portion of the 
growers in other parts of the state 
have preferred to wait out colder 
weather or some rain before plant 
ing. Now the colder weather has 
come, but rain still is just a hope 

The Santa Fe Railway in its Oct 
1 report these comments 

Dry weather in Kansas is present 
which at time 
anyone interested a 
to sharpen their pencils and 
Kansas wheat 
fore it is hardly started 

“After a few farmers 


western 


ings 


made 


ing a situation this 
ol year gives 
chance 
kill the 


new crop be 


dared to 


start planting late in 
doubt hoping for early 
has been a case of waiting for mois 
ture, planting in dry taking 
advantage of local rains which some 


August, no 
pasture, it 


soil, or 


areas report as 
germination 
“Net result is a 
Probably not 
acreage has 
the figure runs hi 
third of the 
ing in has been 


sufficient to start 
general delay 
than 50°% of the 
planted, although 
gher in the west- 
where dust- 
common. Now it is 
a matter of either going ahead or 
curtailing the intended acreage, and 
even wth surface rains there 
is still the problem of virtually no 
subsoil moisture 

‘Drouth continues to be the story 
in Oklahoma. While showers here 
and there, mostly in the northern 
and eastern areas, have helped to 
some extent, there has been no gen- 
eral relief throughout the wheat belt 
meaning that the western half of the 
state is still dry 

“Because of the calendar, 
tivated further by the 
ture to supplement 


more 
been 
ern 


state, 


soon, 


and mo- 
need of pas- 
failing feed sup- 
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plies, wheat planting has been start- 
ed and operations should be 
half completed by Oct. 1 


have 


about 
Some areas 
to sprout the 
either 
going ahead in the 


enough moisture 


seed, otherwise, farmers are 
back or 
hope of rain soon 

Western and 


continue to 


holding 
northwestern Texas 
experience one of the 
drouths in h 
days ago brought some 
drouth is far broken, and much 
of the new wheat crop is being plant- 
ed under 
poor 


longest istory tain ten 
relief but the 


from 


conditions 
unless 
received 
Dry weather 


adverse with 


prospects additional 
moisture is soon 
aiso is 
planting in the Pacific 
According to the 
Milling Co Walla 


most of the acreage 


holding up 
Northwest 
Preston-Shaffer 

Walla, Wash 
intended for fall 
Washington and 
adequate 
being 


sowing in eastern 


Oregon is without moisture 
delayed in sev- 
districts. Some 
other 
furrow drills re- 
germination and 
early stimulated by higher 
than temperatures 

Planting in central Montana is re- 
ported as being about three quar- 
trs complete, but acreage of win- 
ter wheat may be less than last year, 
in which case the hold over acreage 
would be seeded next spring. Ger- 
mination of the winter wheat in 
Montana is highly variable from dis- 
trict to district, depending upon top- 
soil moisture, the report says 


ind sow ing is 
eral important 
dusted-in 


seeded 


has 
been while 


with deep 


localities 


port satisfactory 


growth 
normal 


Harvest Delayed 
WINNIPEG tains caused further 
delays in harvest operations at 
eral points in western Canada last 
week, chiefly in Alberta and Sas- 
katchewan. In these another 
two weeks of ideal weather is re- 
quired to complete threshing and 
combining of all but a few late fields 

Yields are meeting early expecta- 

tions, and during the week both the 
Alberta and Saskatchewan wheat 
pools upward revisions of 
forecasts in two 
Wheat and coarse grains 
continue to grade well, although there 
is a minor noted in tough 
grades inspected 

The Alberta Pool places wheat pro- 
duction in that province at 168.5 mil- 
lion bushels, compared with 152 mil- 
harvested last year, 
the Saskatchewan Pool places 
the current wheat crop in 
ince at 422 million bushels, compared 
with 325 million 


sev- 


areas 


released 
production 
provinces 


those 


increase 


lion bushels 
while 
its prov- 
bushels last year 


Ones s STAFF OF 


H. R. SCHMID MANAGES 
MIDWESTERN GRAIN CO. 


KANSAS CITY-—-H. R. Schmid has 
been named m: of the Midwest- 
ern Grain Co., Kansas City, it was 
innounced week by F. A. Hedi- 
rer, president of the Garnac Grain 
Co., New York, an firm 

Mr. Schmid succeeds Peter E. Bow- 
ers, who join the Inter 
state Grain Corp., Kansas City, Oct 
1. Mr. Schmid has elected a 
member of the Board of 
Trade 


last 
associate 
resigned to 


been 
Kansas City 


BREA 


ALBERT F. JANSS, N.Y. 
FLOUR TRADE DEAN, DIES 


NEW YORK— Albert F 
ff the New York flour trade, died 
suddenly at the home of his daughter 
on Long Island, Oct. 2. He was 75 
years old, a native New Yorker, and 
had been in the brokerage business 
nearly all of his business life. He 
active on the exchange and a member 
of the flour committee for many) 
vears, His widow, two daughters and 
ive him 


Janss, dean 


was 


2 son sur 
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E. E. Kelley, Jr., 
Named Fulltime 
President of ABA 


CHICAGO—-The appointment of E 
< Ir pre sident of Butter 

es, Inc Lakeland, Fla 

American Bakers 
behalf 
Cur- 

ABA 


respectively 


nt of the 
been announced on 


utive committee Dy 

tt and J. Roy Smith 

and p esident 
duties 
ABA 

annual 

i to be held Oct. 18-22 at 
in Hotel here 


ott commented on the 


Kelley will assume the 


officer of the 


the association § 


f executive 


many 
association and 
ade dur- 
eadership of 
pre sident He said 


ities of the 
ess that has been n 
ear under the 


Smith 


E. E. Kelley, Jr. 


ppointment of a full-time pres- 
step tak- 
to build a 
benefit 


“Tessive 


another pre 
e present officers 
organization for the 
iking industry 
he dea of 


for 
dent to 


full-time 
ition has been 
ynsideration for time,” 

itt said. “In fact, when Roy 
ind I were elected to our pres- 
ffices we pointed out the neces- 
f returning, as soon as possible, 
former policy of 
time president. At 
that we 
from 


securin a 
the associ 


some 


employing a 
that time, it 
seek a cap- 
the bak- 


suggested 
executive within 

ndustr’ 
We have, therefore 
btained the set 
man who, we know 


and 
an out- 
will be 
associa- 
and I am zrat- 
been to ac- 
term of of- 
conti- 
f the industry's expanding pro- 
make it possible for 
officers to devote more of 
operation 


sought 


vices of 


aluable asset to our 
Roy Smith 
we have 
this during our 


will 


able 
move insure a 


nd will 


time to the 
r own businesses 


aluable 


Kelley, 51 


d is a graduate of the 


in Huron 
Whar- 
chool of the University of Penn- 
1. His past business affiliations 
logical choice to head a 
organization representing the 
it is pointed out. He 
was associated with the Quality Bak- 
*s of America Cooperative, Inc., New 
r 11 ng as presi- 


was born 


ma 


industry 


years, ser 
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dent for 5% years and as general 
manager for 5% years 

He is a member of the New York 
Rotary Club and the Bakers Club of 
Chicago and New York. He was city 
manager of Lakeland, Fla., for two 
years. Mr. Kelley is married and has 
three sons, Michael, Dennis and Jack 
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FLOUR PACKAGE LABELS 
MUST SHOW NET WEIGHT 
AT TIME OF SHIPMENT 


CHICAGO—-The term, “net weight 
when packed,” should not be used on 
flour packages, in spite of the advice 
of a city or state weights official, ac- 
cording to the Millers National Fed- 
eration 

A MNF official stated that several 
millers have reported that they have 
been advised by a local weights offi- 
cial to mark their packages “net 
weight when packed” on the ground 
that such labeling would enable them 
to avoid controversies with weight 
officials over package weights in cases 
where shrinkage has taken place 
while the flour was in storage 

“This kind of labeling has long 
been abandoned and cannot now be 
regarded as adequate and acceptable,” 
the federation official concluded 
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Continental Grain 
to Start River 
Loading Operations 


MINNEAPOLIS—-The Continental 
Grain Co. will start operations at its 
new river terminal in St. Paul Oct. 9 

The new facilities, which include 
equipment to unload boxcars and two 
conveyors totaling 412 feet in length, 
at present will be able to load about 
10,000 bu. grain an hour. Later, when 
loading from storage tanks is put in- 
to operation capacity can be stepped 
up to 22,000 bu. an hour, according 
to David S. Levin, vice president of 
Continental. 

Grain will move down the Missis- 
sippi River to southern distribution 
points or to the Gulf, depending on 
demand for grain. At present, Mr 
Levin said, plans call for moving 
mainly oats to Memphis and St. Lou- 
is and some durum wheat to the Gulf 
for export. 

Building of the facilities presented 
some difficult engineering problems 
Because of frequent flooding of the 
river, equipment had to be erected 
high enough above water level to 
avoid damage yet low enough so as 
to avoid being a hazard to aircraft. 
The terminal is located just across 
the river from the St. Paul municipal 
airport near Childs Road 

The grain firm purchased an oil 
storage tank on the site for possible 
use as a grain storage bin, but officials 
now are weighing the possibility of 
leasing the tank for oil storage and 
constructing new grain storage fa- 
cilities, probably next year. It may 
turn out that this plan will be more 
advantageous, Mr. Levin said. 

The terminal will be able to load 
grain by shifting barges only twice, 
taking grain from two boxcars at a 
time. Its hourly capacity will be 
among the largest of any terminal 
on the river, Mr. Levin said. Scales 
have not yet been installed, but when 
this is done unloading from trucks 
also will be possible 

Some preliminary tests of the 
equipment were made last week to 
eliminate any possible “bugs” in the 
operation. 


Special Famine Grain Reserves 
Not Needed, U.N. Group Agrees 


MINNEAPOLIS—-Grain which may 
be needed from time to time for fam- 
ine relief among members of the 
United Nations can best be provided 
from regular supplies on hand rather 
than from any special stockpile ear- 
marked for the purpose. 

This was the conclusion reached by 
a five-man “working party” commit- 
tee of the Food and Agriculture Or- 
ganization of the U.N. which met re- 
cently in Rome, according to Carl C 
Farrington, vice president and man- 
ager of the grain department of Arch- 
er-Daniels-Midland Co., Minneapolis, 
a member of the committee 

Mr. Farrington, who returned to 
Minneapolis last week, said that the 
committee unanimously recommend- 
ed this approach to the problem after 
considering two other alternatives 


Carl C. Farrington 


which might have been expected to 
be favored by some of the members 
of the group. 

The alternatives discussed were 
building up of reserves to be owned 
by the U.N. for allocation to famine 
areas or maintaining special reserves 
in the contributing of grain surplus 
nations. These possibilities were re- 
jected as too expensive, wasteful and 
unworkable, Mr. Farrington said 

The practical method —- providing 
for relief supplies from usual sources 

also would be most effective if 
movement of the grain is handled 
through regular trade sources, the 
committee agreed. In this plan of 
operation funds to carry out the pro- 
gram would be available and ready 
for use by the U.N. unit in charge 
of the work immediately when 
needed. 

Discussions of the committee, Mr 
Farrington pointed out, were chiefly 
on the mechanical aspects of the fam- 
ine relief problem, as opposed to the 
political or diplomatic aspects. Thus, 
the setting up reserve funds, while 
a part of the recommended program, 
will be a matter for consideration at 
a different level of U.N. activity. 

Other representatives on the com- 
mittee were from the U.K. and India 
representing importers, Australia 
another exporter, and France, some- 
times importer and sometimes export- 
er of grain. 

In pointing out the practicality of 
the plan recommended, Mr. Farring- 
ton said that the actual amounts of 


grain used to relieve famine condi- 
tions from time to time, while often 
large in tonnage, actually 
only a small portion of total world 
movement of grain. Since it is the 
policy of the U.S. and Canada— chief 
probable sources of relief supplies 
to maintain large giain reserves, sup 
plies could be readily available in an 
emergency 


represents 


Relation to [TWA 

The committee also diocussed picrs 
for famine relief as they would te 
affected by continuation of the Inte: 
national Wheat Agreement 
they might operate without such 
pact. Any program that U.N. micht 
adopt very possibly would be set up 
to work within the framework of the 
wheat pact if it is renewed next yea: 
Mr. Farrington said. He pointed out 
that there is provision in the pres 
ent pact for importing nations to re- 
quest increases in yearly quotas if 
special needs arise 


and as 


In discussions about the pact, Mr 
Farrington said, it was quite evident 
that importing nations favor renewal 
of the agreement, as might be ex- 
pected since prices have been at “bar- 
gain” levels for buyers 

The committee's report will be sub- 
mitted to the Food and Agriculture 
Organization and possibly later to 
the Economic and Social Council of 
the U.N. The study was initiated aft 
er India and other nations having 
recurring famines suggested some in 
ternational action last fall 

Mr. Farrington has been in charge 
of Archer-Daniels-Midland Co. grain 
operations since 1948, when he re- 
signed as vice president of the Com 
modity Credit Corp 
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NEW JERSEY FEED SALES 
More than 794,000 tons of commer 
cial feeds, the largest tonnage on rec- 
ord, was sold in New Jersey in 1951 


DEATHS 


Daniel T. Felix, Pittsburgh flour 
distributor for half a century, died 
recently. Details on page 11 








Albert F. danss, New York 
trade veteran, died Oct. 2 
on page 12 


flour 
Details 


Isaac T. Rhea, 75, president of 
Mente & Co., Inc., New Orleans bag 
manufacturer, died Oct. 2 in Mem- 
phis. Details on page 11 


A. Brooks Pray, 62, assistant treas- 
urer of the Borden Co., died Sept 
29 in the Nyack (N.Y.) Hospital. He 
had been with the organization since 
1912 and became assistant treasurer 
in 1943 


Wilbur W. Back, 34, assistant of- 
fice manager of the Minneapolis plant 
of the Chase Bag Co., died Oct. 3, 
or poliomyelitis. He was the son of 
Louis W. Back, president of La 
Grange Mills, Red Wing, Minn. Story 
on page 68 


T. D. Hook of Jackson, Miss., who 
has been connected for many years 
with Corn Products Sales Co., died 
recently from a heart attack. He rep- 
resented his company in Louisiana 
and Mississippi, with headquarters 
in Memphis 














14 


THE 


FLOUR BUSINESS REMAINS 
RESTRICTED IN ALL AREAS 


Southwestern Volume Drops to 20°, of Capacity; Spring 
Sales at 39°, ; Operations Off Some But Re- 
main Ahead of Last Year 


Flour business continued to drag 
last week in all parts of the country 
Sales by spring wheat mills averaged 
39 of capacity, compared with 32% 
the previous week. Mills in the South 
west sold an average of 20% of ca 
pacity, compared with 27% the pre 
vious week 

There was no incentive 
tional bakery flour bookings 
prices steady to stronger and 
bakers well booked for forward sup 
plies, particularly of springs. Mean 
while, backlogs being steadily 
trimmed by a good volume of ship 
ping orders. A boxcar shortage con 
tinues to plague Buffalo mills, al 
though some minor improvement was 
noted 

On the West Coast mills reported 
limited domestic business and only 
small orders for export to the Philip- 
pines. Export trade elsewhere includ 
ed rounding out of Den 
mark Canadian mills sold small lots 
to the West Indies and expect addi 
tional buying by Trinidad 
maica shortly 

U.S. flour production averaged 93° 
of five-day capacity, compared with 
95°) the previous week and 91% a 
year ago. Output was steady in the 
centra Istates, slightly up in the Pa- 
cifle Northwest and lower elsewhere 
Buffalo showed the greatest decline 
in operations from the previous week 
(See table on page 15.) 


Southwest 


Flour 
mills was 
last week as in the 
weeks. In fact, the 
percentage for the weeks since 
the one ending Aug 16 
28’). Last week's average 
compared with 27°) in the previous 
week and 46% a ago. About a 
fourth of the business was for export 
The bakery flour 
the same course as in the previous 
six weeks. There little business 
to relieve the extreme dullness of the 
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trades were very 
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sale 


last 


flour business was slow 
also. Flour mills in general found no 
opportunity out of the wheat market 
or millfeed returns to alter the pres 
ent higher level of flour quotations 
Prices remained firm at a position 40 
we sack the 
of last summer 


over bottom levels 
Export activity was limited to the 
rounding up of sales to Denmark at 
mid-week, Altogether about 7,000 
tons of flour were sold to this coun 
try, and the business was fairly well 
divided among the mills. Clears were 
in a very tight position, with offer 
ings limited and demand fair to good 
Low grades were up 15¢ sack over a 
week previous, while .7% ash grades 
were about 10¢ sack higher 
Quotations, Oct. 3, carlots 
City, cottons; Hard winter bakery 
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New Sales of Semolina Scattered 
and Light; Production Maintained 


Sales 


Sales semolina continued to he 


lumited im the but direc 
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past week 


contracts arrived 


tions on 
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vious 
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BRAN VALUES GAIN 
ON SHORTS, MIDDS. 
Kansas City Bran Moves Up $2.50 


Ton as Shorts Decline—Feed 
Trade Better 


1952 


Millfeed markets reflected increas- 
bran in the week end 
ing Oct. 6, and 
this commodity 


steady to 


ing interest in 
prices moved up on 
holding 
lower on other 
Kansas City 
ton, while at 
was up about 
declined 50¢ ton in the 
and $1 ton in the North- 

west. Developments at Chicago were 


while 
somewhat 

millfeed. At 
$2.50 


about 


types of 
bran advanced 
Minneapolis bran 50¢ 
ton. Shorts 


Southwest 


similiar 

Improvement in formula feed busi- 
ness was not general among al] man- 
ufacturers, but the over-all outlook 
appeared brighter again last week 
Some firms noted a moderate slump- 
ing off in orders while others report- 
ed a though 
climb 

The chief stimulus to trade ap- 
peared to be increased demand for 
laying mashes and expanded sales of 
cattle feeds. Interest in dairy feeds 
improved, although sales did not in- 
crease a great deal except in some 
exceptional Hog concentrates 
sold in steady volume, while turkey 
feed business tapered off further. 

Sales during September stacked up 
fairly well for some manufacturers 
with one firm reporting the best busi- 
ness for that month since the war 

Production was on five-day sched- 
ules at most plants, with some Sat- 
urday work also done. Two or three 
shifts are in production. Prices eased 
$1 ton or more this week. 

Declining feed prices, a pick-up in 
marketing of poultry and cat‘!e and 
low egg prices left little cause for 
improvement in formula feed demand 
in the Southwest last week. Some 
mills reported production slightly bet- 
ter than a week ago, but orders were 
still difficult to obtain and were not 
extensive in size. 

Mills that specialize in cattle feed 
production were back in operation on 
cattle feed, and this type of feed was 
moving in heavier volume daily. Dry 
weather has caused the feeding in- 
dustry to cull range stocks, send the 
unwanted cattle to market and put 
the remainder on concentrate supple- 
ments. Near record cattle receipts 
taken place here this week. 

The regular seasonal upturn in egg 
prices has not yet taken place, thus 
there is only a slow demand for egg 
feeds and other types of poultry feed 
Turkey feed demand was steady and 
in some instances reduced because of 
1 pick-up in marketing of early birds 
Hog feed demand was fairly good. 

Millfeed production by mills in the 
Northwest, the Southwest and at 
Buffalo, representing 75% of the com- 
bined flour milling capacities of those 
ireasamounted to 51,435 tons last 
week, according to figures compiled 
by The Northwestern Miller. Produc- 
for the current week compares 
with an output of 52,555 tons in the 
previous week and 51,555 tons in the 
corresponding week of a year 
production to date totals 
674,116 tons as compared with 681,- 
02 tons in the corresponding period 
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Southwest which is de- 
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situation is causing com- 
rains continue to off, 
crop note 
is still plenty of time in which 
to get wheat this fall. Some 
dust | the outlook ap- 
peal week, how- 
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Closing prices ot wheat 
were: Chicago 
March $2.40! «, May 
July $2.40%; Minneapolis 
December $2.39, May $2.42; Kan- 
‘ity—December $2.36%, March 
$2.39's, May $2.385%, July $2.35% 
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figure runs 
third of 
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Even if rains are 
received soon there remains the prob- 
virtually no moisture, 
the report points Drouth still 
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areas have enough mois- 
the although 
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wheat seeding in 
Northwest 
The U.S. Department of Agricul- 
week announced export 
schedules including 942,000 long tons 
of bread grains in and 
1,062,000 long tons in October, also 
November and Decem- 
811,000 and 822,000 
long tons trade comment was 
effect that the preliminary 
appeared high, although oth- 
ers noted that since September and 
figures now have been re- 
from preliminary fig- 
pattern again may be 
Crop year exports are still 
expected to total 300 and 
5 bushels 


ture last 


September 
preliminary 
ber programs of 
Some 
to the 


figures 


October 
vised upward 


ures the same 
followed 
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325 million 
and Pakistan are 


US 
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ed to be buyers of 
week 
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expect- 
wheat this 
Brazil took about 
5-million-bushel purchase 
exporters and remain- 
anada 


last week 


from U.S tne 
der in C 
Wheat 
million 
principal 


wer 1.2 
als at the 
markets approxi- 
million bushels for the 
Movement to spring wheat mar- 
kets dropped substantially, and only 
1355 car received at Minne- 
2polis and 1,278 at Duluth. Cash trad- 
ing basis remained about unchanged 
1s compared with the futures. Steadi- 


receipts decreased 
bushels, and arriy 
totaled 
mately {é.0 


week 


Ss were 
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Wheat Futures Markets 
Show Moderate Gains 


Direction of Prices Still Uncertain; Dry 
Weather in S. W. Causes More Concern 


ness in cash markets was attributed 
more to small offerings than any 
activity in demand. Ordinary No. 1 
dark northern spring or No. 1 north- 
ern spring traded at 1¢ under to Min- 
neapolis December price, while 12 
protein was quoted at the flat De- 
cember figure; 13° protein lots were 
quoted in a range of 1@4¢ over De 
cember, 14% protein 5@7¢ over, 15 
protein 8@11¢ over and 16 protein 
13@17¢ over. The average protein 
content of the hard red spring wheat 
tested at Minneapolis during the 
week 13.32% and the durum 12.19% 

With receipts comparatively light 
and demand not particularly strong 
the trading basis weakened some- 
what last week. However, the pre- 
mium for fancy milling quality durum 
held at the substantial premium of 
424 46¢ over the December future 
with No. 2 or better choice milling 
durum quoted at 33941l¢ over De- 
cember. Medium milling durum, No 
2 or better, sold at 28@38¢ over the 
future 

The approximate range of cash 
wheat prices at Minneapolis Oct. 3 
is shown in the following table 

Fer Dry Sound Wheat 
r NS 58 It $ 


for Hea 
Grade Discounts 


Premium 


Test weight 2 58 lt 
Damage—* ‘ 
oisture 
% M.T 
To Arrive 
1 DNS or NBS 68 It 
) Lruluth $ 


Demand Lighter 

Milling demand for wheat was not 
so aggressive at Kansas City last 
week, and premiums for better sam- 
ples of dark and hard winters were 
unchanged to a cent lower. There was 
little difference in the trend of the 
basic December future. It closed Oct 
6 at $2.36%, compared with $2.37 a 
week previous. Receipts still were 
light, reaching 630 cars for the week 
against 642 in the preceding week 
and 622 a year ago. Backlog of flour 
orders in the area was shrinking 
rapidly, and mills have been restrain- 
ing purchases of wheat until new 
flour business shows cause for buy- 
ing wheat. At the same time, coun- 
try selling of wheat continued light 
The undertone of the market was 
firm because of the drouth which had 
held up fall planting in many sections 
of the Southwest. Ordinary No. 1 
dark and hard on Oct. 6 was selling 
at '%e @1¢ over December, 12.50% pro- 
tein was 54 10'%¢ over, and 13% 64 
12¢ over 

The following table shows the ap- 
proximate range of cash wheat prices 
at Kansas City Oct. 3 
’ Har 

Har 


Hare 
Har 


winter wheat was selling Oct. 6 at 
$2.61@2.62, Texas common points, 
with 13% protein at 2¢ bu. premium 
Demand was poor, with offerings lim- 
ited 

Wheat business in Pacific 
Northwest remained One 
cargo of wheat was bought by Japan 
last week, and that constituted the 
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Kansas and Oklahoma 
Minnesota, lowa, North 


1 Duluth-Superior; ¢ 


yur extraction 
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mills of Ruffalo 
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entire export trade. Terminals are 
still embargoed, with operators trying 
toclean things up. Exporters were not 
in the market for prompt shipment 
wheat as there are no export out- 
lets. More than the usual amount of 
wheat is going under government 
loan. What wheat was moving was 
selling around $2.3342.34 bu., 2@3¢ 
under the loan value. Seeding is going 
on in the dust, with no moisture in 
any section of the Pacific Northwest 
for the past month 


ADDRESS CHANGE 

NEW YORK—The New York re- 
gional office of the Continental Bak- 
ing Co., in charge of E. L. Timber- 
man, is now located on Parkway 
Road, Bronxville. The former address 
was 103 Park Ave., and the move is 
in line with several large corpora- 
tions which have moved their entire 
staff into Westchester County. They 
report the site as convenient as New 
York, particularly for employees who 
drive to work 
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BIRTHDAY CAKE—Sar 
Midiand Co., is shown above 
dent, as Thomas L. I 











Linseed to Whales 
Are 








MINNEAPOLIS The story of how 
a small linseed oil mill grew into one 
of the nation’s major processors of 
agricultural crops was recounted here 
Oct. 1 as the Archer-Daniels-Midland 
Co. observed the 5SOth anniversary of 
its founding 

Thomas L. Daniels, president of 
Archer-Daniels-Midland and son of 
the company's founder, and Samuel! 
Mairs, chairman of the company's 
board of directors, received a cake 
celebrating the firm's golden anni 
versary. The cake, presented by Ellis 
English, president of the Commander 
Larabee division of A-D-M, symbol 
ized a half ceniury of growth and 
marked the day the Daniels Linseed 
Co. was organized 3O years ago. Baked 
with Airy Fairy cake flour, an A-D-M 
product, the cake represented the 
firm's expansion into flour milling in 
1933 

Although the Daniels Linseed Co 
was organized on Sept wv, 1902 
many years of experience laid a foun 
dation for the new firm. John W 
Daniels, who came to Minneapolis to 
establish the company, had been proc 
essing flaxseed in Ohio since 1878 
George A. Archer who joined the 
company in 1903, came from a family 
that had been in the business of 
crushing flaxseed since the 1830's 

When Mr. Archer left his job as 
manager of the St. Paul Linseed Oil 
Works to join Mr. Daniels, the firm 
became known as the Archer-Daniels 
Linseed Co. That same year the com 
pany hired a young bookkeeper named 
Samuel Mairs. Today he is chairman 
of the board 

Limited Capital 

The three men had little capital 
They believed in “year around pro 
duction at low margins,” and while 
their profits were small during the 
first year, they never finished a busi 
ness year in the red. For several 
years they processed flaxseed by 
means of hydraulic presses and their 
linseed oi] was essentially the same 
as that used by the ancient Egyp 
tians. 

In the early twenties, the Daniels 
the Archers and Mr. Mairs made a 
decision to use science to alter the 
basic chemical structure of linseed 
oul 

From this decision, starting at the 
time, came the slogan: “Creating New 


board of Archer-Daniels- 
from Ellis English 
niels, president and son of the founder of 
on, The Minneapolis firm was founded Sept. 30, 1902 


uel Mairs, chairman of the 
copling a cake 


1er-Daniels-Midland 
Notes 50th Anniversary 
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developed some products that even 
smaze some of its executives. In addi- 





' 
tion to making oil wel! drilling muds 
from cere grains, tow for cigarette 
paper and U.S. currency from flax 


straw, special fats used for tinplating 
it also is interested in whaling. Last 


February, the Angelo Norse, a fac 





tor hip, and eight killer boats re- 
turned from a ailing expedition 
ifter killing 3,066 sperm whales off 
the coast of Peru. The 17,350 tons of 
perm oil secured are being trans- 
formed by A-D-M into material for 
cosmetics, high temperature lubricat 
fluid for automatic transmis 
and many other uses 

The firm operates 26 terminal ele 
tor und «689 «country elevators 
vhich provide facilities for storing 

over 64 million bushels of grain 


Mr. Daniels s 
of A-D-M this wa n his letter to 
stockholders dated Aug. 22 1952 
Since its founding 50 years ago, the 
history of A-D-M has been the story 
of a company that nas never stopped 
pioneerir In the tradition of its 
ounders, it continues to diversify and 
expand its operations wherever there 
is a need, an opportunity and an 
dea 





ip the story 


ants s THe arr oF ve 


MISSOURI BAKERS CHANGE 
DATES OF FALL OUTING 


KANSAS CITY-—-A change in the 
dates of the annual Ozark outing of 
the Missouri Bakers Assn. has been 
announced. The two-day affair will be 
held at Kirkwood Lodge Osage 
Beach, Mo., Oct. 29-31, instead of the 
previously announced dates of ( 
13-15 

Reservations for the fall outing are 
being accepted by George H. Buford 
secretary of the association, in care 
of Flour Mills of America, Inc., Kan 


sas City 





There will be a short business ses- 
sion during the Lake of the Ozarks 
outing, when the election of officers 
for the new year will take place 
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Peter E. Bowers 


TO JOIN INTERSTATE—Peter E. 
Bowers will resign as manager of 
the Midwestern Grain Co., Kansas 
City, and will join the staff of the 
Interstate Grain Corp. in Kansas 
City. The change will take place 
about Oct. 15. Mr. Bowers has been 
associated with the Midwestern firm 
since it was founded in 1948 as an 
affiliate of the Garnac Grain Co. of 
New York. The name was changed to 
the Midwestern Grain Co. about two 
years ago. Previously Mr. Bowers 
headed the Kansas City regional of- 
fice of the Commodity Credit Corp. 
for several years, succeeding the late 
William B. Lathrop in that capacity. 





MEMBERSHIP DRIVE 
SYRACUSF N.Y With their 
meeting Sept. 29 at the Hotel Svyra 
cuse, Central New York Bakers Assn 
started a membership drive to bring 


r is members, all local bakers 





Federation Report Indicates: 


Bakery Flour Mills Doing Better 
at Reducing Manufacturing Costs 


CHICAGO) The trend toward spe 
cializatior ind simplification in a 
number of mills producing bakery 


flours was said by a spokesman for 


the Millers National Federation to be 


responsible for tt widening spread 
between the expense of producing 
bakery flour and family flour 
Referring to the analysis of milling 
costs for 1951-52, recently complet- 
ed by the federation, it was stated 
that the cost of producing bakery 


1 


flour increased 1.9¢ a sack since the 


1949.50 report, while the cost of pro- 


lucing family flour had increased 5.7¢ 


i sack 


Even the mill which gets the av- 
erage price f the market is headed 
for financial trouble if it does not 
take advantage of technological ad- 


vances, procedura! and product sim- 


plification, and other available cost 


savings,’ the MNF spokesman said 


‘Going back two years to the 1949- 


0 report, mills predominantly in the 


costs of 41.8¢: mills doing consider- 


} } 


able business in both bakery and 


of 46.9¢, while predominantly famil) 


‘ ’ 


flour n s had manufacturing costs 





bakery flour field had manufacturing 


amily fields had manufacturing costs 


\ 


ist passed, the bak- 
nufacturing costs 


had increased 1.9¢ over the figure two 
vears ago: the ombination mills 


costs had risen 4.3¢, and the family 
flour mills’ costs were up 5.7¢,” it was 


e spread in the in- 
s between the different 
types of mills, it was said that the 





ost factor which millers know only 
too well is the rise in hourly rates for 
mill employees. The labor costs in 


imily flour mills are higher because 
it requires more man-hours per unit 
f production than does bakery flour 
The other factor which accounts for 
the widening spread in costs is the 


growing specialization and simplifica- 
ion which are taking place in the 
ikery flour mills with resultant pro- 
duction economies,” the MNF spokes- 
man said 


In too many milling companies 


} 


the controlling of costs is a stepchild 
which is passed more or less indis 
criminately to the accountant, the 
Sales manager, the production super- 


intendent and pe rhaps others, and 
ecause none of these individually has 

t rity to deal comprehensive- 
ly with the problem 
otten as soon as possible 





ind conclusive 
Cost controls deserve and require 
more sympathetic and effective han 


ling at top n 


Y I inazgement levels.’ 
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DISPOSAL of by-products is an ever present 
milling problem. Bakers aren't interested 
usually in bran as such, but many other 


customers are. George Paulson helps handle 
the bran for these people. 
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HOME OWNERSHIP rates high with our 
people. Around 80% of all employees 
are proprietors of their own places-- 
to heck with landlords. Confirming 
their yen for householdership is their 
prime interest in gardening, followed 
closely by woodworking, photography 
and sewing--all indicating a resolve 
to stay put and build a permanent 
place in the community. We mention 
this because it indicates that the 
people who make the bin-aged* flours 
you buy look on their jobs as long 
range jobs and that to hold 

them they naturally mst give #@ its 
us and you their very best. 


Atkinson Milling Company, AGED 
Minneapolis, Minnesota. 


#173 BIN AGED" REG.LL4. PAT. OFF. 
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THIS HAPPENS TO BE "Invader"-—-one of Atkinson's 
brands of high protein flour. It's being sacked 
by Joe Cebula and Charlie Nemac,. 
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Boost Your Cake Business with « 
Show Case Full of BUSH WEDDING 
CAKE ORNAMENTS Including the 
Revolutionary New Low Cost Cake 
Tiers! 


Many of America's smarter bakers today have 
learned that you can increase the number and 
size of wedding cake orders simply by stock- 
ing and showing a larger selection of Bush 
wedding cake ornaments! Universally appre 
ciated for their striking beauty and superior 
construction, they are worthy of a place on 
YOUR wedding masterpieces! Over 40 dif- 
ferent styles and sizes in a complete range 
of prices to suit every customer's needs! 
Bush's New Wedding Cake Tier Separators 
made from beautifully white styrene fulfill a 
long-felt need for quality separators priced so 
low the cost can be included in the price of 
the wedding cake. Order from your Supply 
House today 


P.S. Have you seen the won 
derful Bush Bowl Scrapers 
yet? Nothing like them! 


... by Leon D. Bush 


World’s Largest Manufacturer 
of Cake Ornaments 


Dept. A 


4290 W. Diversey Ave., Chicago 39, Ill. 








ACME quality baking flours are known by 
the nation’s bakers for their uniformly ou 
perier perf nee in the shop, ACME 
Mills ty and use only choice varieties of 
Turkey ~Type wheats 
scientific mulling teelinique is backed by a 


their modern 


half-century of expenence and every 
milling is rigidly pretested in ACME's own 
Baking Laboratories for flavor 
color, abeorpten, uniformity and QUAL. 


ITY BAKINGARESULTS 


for better baking 


texture, 


ask for 


THE ACME FLOUR MILLS CO., OKLAHOMA CITY, OKLA 








Centennial FLOURING MILLS co. ) 


GENERAL OFFICES, 340 CENTRAL BLOG. SEATILE 4 


DOMESTIC AND EXPORT MILLERS © DEALERS IN ALi TYPES OF PACIFIC NORTHWEST WHEAT 


WASH 


GOLD DROP Fit one COOKIE MLOUR 
PYRAMIO CONE MOVE 
CONTEMNIAL CAKE FLOUR 





BLUESTEM ond HARD WHEAT BAKERS FLOURS 


een mpeg! 


NEW SPOKANE Mili 
THE WORLD'S MOST 


ONE OF 
MODERN 


WENATCHE RITZVILLE PORTLAND 





LOUIS, 
MO 


J. F. IMBS MILLING CO." 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 
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Armand Hecht Elected President 


of Virginia Bakers Council, Inc. 


NATURAL BRIDGE, VA 
mand Hecht, Hecht's Bakery, Bris- 
tol, was elected president of the 
Virginia Bakers Council, Inc., at the 
organization's fall meeting held here 
recently. Thomas S. Herbert, Atlas 
Baking Co., Richmond, was named 
vice president, and John I. Bow- 
man, Bowman's Bakery, Roanoke, 
secretary-treasurer. Harold K. Wil- 
der, Richmond, was reappointed ex- 
ecutive secretary 


Ar- 


A continual round of 
interest to all featured the two- 
day conclave, with a good attend- 
ance sparking the sixth annual meet- 
ing despite a dip in this depart- 
ment from previous years’ records 

The convention got formally un- 
der way with the Early Birds lunch- 
eon and the Dutch Treat dinner 
Rep. ©. K. Armstrong (R., Mo.) 
was the featured speaker at the 
dinner relating in a vein 
but occasionally interspersed with 
homespun humor the problems which 
face the American people today in 
their fight against enemies without 
and within. Rep. Armstrong was 
present at San Francisco when the 
Japanese peace treaty was signed, 
and had a personal encounter, ver- 
bal, with the Russian Andrei Gro- 
myko. Congressman Armstrong point- 
ed out, quite forcibly, the fact that 
“unless we as Americans take bet- 
ter care of our heritage and do a 
better job at the polls than has 
been done in the past, we may lose, 
through individual indifference, all 
that our forefathers fought for.” 

He pointed out that this year of 
1952 was a year of decision and 
stated frankly that in his own opin- 
ion none of the major candidates 
had yet come out with a complete 
answer to the Korean problem 

Following Rep. Armstrong's ad- 
dress, there was a showing of the 
Warner Bros. film featurette “Land 
of Everyday Miracles” arranged 
through courtesy of Standard 
Brands, Inc. This was followed by a 
showing of a new film “Backfire” 
produced by the American Econom- 
ic Foundation, which exploded in 
dramatic fashion the credo of the 
followers of Karl Marx that “from 
each according to his ability” should 
be taken enough to take care of 
“each according to his need.” This 
latter film made a profound impres- 
sion on the group who saw it and 
it was a subject of discussion dur- 
ing the rest of the meeting 

The business session got 
way Saturday night with an inter- 
esting view-trip through the new 
American Institute of Baking build- 
ing, presented by Ralph A. Fagaly, 
president, Potomac States Chapter, 
AIB Alumni Assn., which held a 
business meeting during the conven- 
tion 

Walter N 


activity of 


serious 


under 


Clissold, Baking Indus- 
try magazine, Washington, gave a 
short talk which was billed as “A 
hop, skip and a jump around the 
Washington scene.’ He reviewed the 
controls now in effect and comment- 
ed upon the prospects of some of the 
things immediately ahead on the 
Washington horizon 

The annual open forum was con- 
ducted as usual by Peter G. Pirrie 
Bakers Weekly, New York. Choosing 
for discussion questions previously 
submitted by the members, Mr. Pir- 
rie led the group through lively dis- 


cussions on such subjects as “How 


Armand Hecht 
President 


Can We Secure Better Plant Main- 
tenance” to “How Can We Get More 
Space in Food Stores?” and “Are 
Mix Sales Really Cutting into Bak- 
ers Cake Sales?" This latter discus- 
became quite active, with one 
group contending that cake mixes 
had a damaging effect on bakers 
cake while others countered 
with the opinion that anything which 
kept cake in the minds of people 
and them to want to eat 
cake not only gave the baking in- 
dustry a good potential market but 
also presented the industry with a 
better job of com- 
baking 


sion 


sales 


caused 


challenge to do a 
peting with home 
Hartsell H. Wassum, president of 
the Virginia Independent Food Deal- 
ers Assn., the 
of honor at the convention, and par- 
ticipated in the open forum. Mr 
Wassum pointed out that bakers gen- 
erally were reticent in encouraging 
independent retail food dealers to do 
a better all around job. He pointed 
out the great strides other industries 
made in working with the food store 
operators to improve store condi- 
not only in their own depart- 
ments, but on an over-all basis. 
that 
space 
more 


was one of guests 


tions 


He pointed out 
of getting 


the problem 
for bakery 
acute than 
the need for space for other items, 
and in friendly fashion, placed a 
major share of the responsibility for 
the poor displays of bakery prod- 
ucts in the inattention of 
bakery representatives. He said that 
from his retail 
food store operator for many years, 
the average retailer was hungry for 
constructive advice, and urged the 
bakers present to do more to assist 
their retail outlets to make their 
stores more attractive so that they 
can continue to draw more people 
into them. He said “retail food store 
operators do not want hand-outs 
they want intelligent and _ sincere 
help 


more 


products was no 


stores to 


observation as a 


Following the 
came the annual 
eon and the 
to the annual sessions of 
fle Bottom Club” (so-called because 
of the effect of the cane bottom 
rocking chairs after prolonged sit- 


morning session 
President's Lunch- 
afternoon was devoted 
“The Waf- 
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George L. Patchin 


PATCHIN FORMS COMPANY— 
George L. Patchin, who recently re- 
signed as vice president of the Ap- 
praisal Service Co., Inc., Minneapolis, 
has formed a new firm under the 
name of Patchin Appraisals to offer 
service in industrial valuations. The 
address of the new organization is 
650 Midland Bank Bidg., Minneapo- 
lis. The telephone number is ATlantic 
5911. Mr. Patchin has had 17 years 
of experience in evaluation work for 
the milling, feed and other industries. 
He is a graduate of the University 
of Minnesota with a degree in engi- 
neering, and is a member of the Asso- 
ciation of Operative Millers, the So- 
clety of Grain Elevator and Process- 
ing Superintendents, the Internation- 
al Institute of Milling Technology 
and the Minneapolis Engineers Club. 





ting on the front porch of the hotel, 
and =s the Rocking Chair Brigade 
which consists of the group which 
around following a meet- 
reviews 


always sits 
ing and its proceedings 
with the 

and en- 
annual 


The meeting closed tra- 
ditional rgasbord dinner: 
tertainment, preceded by the 
hour sponsored by the 
Potomac States division of the Al- 
lied Trades of the Baking Industry 
While the attendance slight- 
ly below normal, due without doubt 
to the effects of the three-week old 
bakery strike in Richmond, there 
was a good crowd on hand and ev- 
have his or her 
inspiration and entertain- 
ment. Notable was the increasing 
number of youngsters in attendance, 
thought by all good omen 
Friday 
annual 
was the 


hospitality 


was 


eryone seemed to 


share of 


to be a 

afternoon, preceding the 
Dutch Treat” dinner there 
series of individual hospital- 
ity hours arranged by individual al- 
lied representatives, featured by the 
annual party of Standard Brands, 
Inc., and running a close second in 
attendance was that arranged in 
honor of the birthday of J. E. Mapes, 
regional manager of An- 
heuser-Busch, Inc., by some of his 
associates and friends 


eastern 


AIB Alumni Meet 


of the members of the 
Potomac States chapter of the Amer- 
ican Institute of Baking Alumni 
Assn. got together for an informal 
discussion during the meeting 
Chapter president Ralph B. Fag- 
aly, Standard Brands, In Wash- 
ington ularly drew out of the 
members their ideas for promoting 
the AIB to bakers and prospective 


Several 


nartic 
parti 
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students in the area served by the 
chapter. Over-all activities which 
might be sponsored by the chapter 
were also investigated 

Sentiment ran to the need for the 
chapter to concentrate on new stu- 
dent recruitment. The suggestion was 
made that effort be made to have 
a representative of the institute ap- 
pear on the program of the Potomac 
States Bakers Assn. next January 

—S8R E20 S&S tre erarr oF wire 
BUYS SITE FOR PLANT 

NEW YORK-The St. Regis Paper 
Co. has purchased a 15-acre site at 
East Providence, R.1., and will build a 


new plant for its engineering and ma- 
chine division 
replace the one presently occupied at 
Oswego 


The new factory will 


N.Y., and will be used to 


build its valve and open-mouth bag 
filling machines 
machinery 


and bag making 


——“S"9G40 18 THE STAFF OF LIFE—— 


E. C. BADENOCH BUYS 


J. C. KINTZ COMPANY 


CEDAR RAPIDS, IOWA—E. C 


Badenoch has recently purchased sole 
ownership of the J. C. Kintz Co., Inc., 
Cedar Rapids, manufacturer and dis- 
tributor of feed mill and grain ele- 


19 


vator equipment and supplies. The 
new address of the firm is 1737 B 
Ave. N.E., Cedar Rapids 

Mrs. J. C. Kintz, formerly major 
ity stockholder of the company, has 
retired from the business. The com- 
pany was founded 16 years ago by 
the late J. C. Kintz 

Mr. Badenoch joined the firm last 
February after 10 years of experi- 
ence in the industry with the S 
Howes Co., Inc., Silver Creek, N.Y., and 
Hart-Carter Co., Minneapolis. He is 
the third generation of the Badenoch 
family in the industry. The J. J 
Badenoch Co., Chicago, was founded 
by his grandfather 





LEVER BUILDS FOR THE FUTURE... New Los Angeles Plant * 


NOW 3 GREAT PLANTS TO SUPPLY THESE 


3 GREAT SHORTENINGS 


EDGEWATER, NEW JERSEY 





Lever BROTHERS is growing 
with the baking industry. For 
many years we have been an 
important supplier of shorten- 
ings specially developed to fit 


the industry’s needs. Now we 
are expanding to match your 
growth ...a modern plant in 
Los Angeles will join those in 
Hammond and Edgewater. 





f- 


Boston . 140 Feders! St. (Reem 1908) Boston 10 
Liberty 2.2882 


New York 445 Park Ave. New York 22 
3800 


MUrray Hill B 
Philadelphia 12 South 12th St 


WAinut 2.2236 
Chicago 141 W. Jeckson Bivd.. Chicago 4 
a 


Phila. 7 





For information concerning these 3 fine shortenings, contact the 
Lever Office nearest you as shown in this list: 


15 W. 6th Street, Cincinnati 2 
‘Ain 2075 


‘NX 


cToRyY 


Pittsburgh 330 Grant Street, Pittsburgh 19 
EXpress 1200 
Detroit 1249 Washington Bivd . Detroit 26 
WOodward 2.5288 
Syracuse 


Baltimore 


224 Harrison Street, Syracuse 2 
SYracuse 3.7194 

14 So. Light Street. Baltimore 2 
SAratoga 5691 
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LEVER BROTH 


ERS COMPANY 


205 East 42nd Street, New York 17, New York 








Industrial Films 


URRENT industrial and public 

relations moving pictures viewed 
by the editorial and business staffs of 
The Northwestern Miller, Feedstuffs, 
The American Baker and Milling Pro- 
duction include the following: 


FOOD AS CHILDREN SEE IT--A 
16-mm,. film with sound and 
running time 18 minutes, produced 
by General Mills, Inc., and available 
without charge, except for postage 
It is suitable for PTA meetings, 
church groups, high school and col 
lege homemaking Classes, Red Cross, 
lodge, service club, health worker, or 
other adult assemblies, Bookings may 
be made through the Education Sec- 
tion Department of Public Services, 
General Mills, Inc., Minneapolis 1, 
Minn. The film is “dedicated to par- 
ents, to promote better nutrition and 
more enjoyable eating for children 
It illustrates a talk by a nationally 
known child-feeding specialist, Dr 
Miriam E. Lowenberg, head of the 
Department of Foods and Nutrition, 
Penn State College, who has had 14 
years of child-feeding experience, the 
last six with the Rochester-Olmsted 
County Health Unit, Rochester 
Minn., where the film was made. This 
is the newest in a series of General 
Mills educational pictures. Others of 
similar nature are “What Makes Chil 
dren hat? And So They Learn 
and “The School That Learned to 
Fat.” All directed and photo 
graphed with professional skill 

THE OPEN DOOR TO GREATER 
HOG PROFITS. A 16-mm 
picture, in sound and color 
time about 30 minutes, produced by 
the Feed Institute, Inc., Des Moines 
lowa, in cooperation with Iowa State 
College, and available without charge 
except for transportation, through the 
Visual Education Department, Lowa 
State College, Ames, Lowa, The pro) 
ect was financed by voluntary contri- 
butions from the membership of the 
Feed Institute. The film tells the 
story of the latest feeding informa- 
tion. The various nutrients needed to 
produce a balanced ration are dis 
cussed. Iowa State College conducted 
three sets of experiments with one lot 
of gilts on corn, oats and minerals, 
the second on grain, tankage, min 
erals and alfalfa self-fed, and the 
third on shelled corn, oats and a 
highly fortified balanced supplement 
The progress of the gilts and thei 
litters is visually followed from far 
rowing until marketing. Feedstuffs 
editor's comment: “Excellent, partic- 
ularly in the practical handling of 
the subject.” 


“TTS IN THE BAG A 15-min- 
ute, 16-mm. moving picture in color 
with magnetic sound track, produced 
for the Hammond Bag & Paper Co 
by Hammond personnel. The picture 
does a competent job of showing how 


color, 


are 


moving 
running 
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are made and what 
made of. Though it is an amateur 
production it displays professional 
quality in the photography and gen- 
eral technic. Magnetic sound 
to the moving picture world 
and is expected to make rapid pro; 
ress in replacing optical sound tracks 
over which it has the advantages of 
economy and simplicity. Optical sound 
tracks require highly skilled studio 
production, whereas magnetic sound 
tracks can be made by amateurs 
They have the additional advantage 
of easy revision or replacement to 
suit audiences or to keep 
the comment from developing obso- 
lescence. The Hammond movie mak- 
ers have done a job of sound 
backgrounding both in explanatory 
comment and in musical accompani 
ment. The first print, which was avail 
able for showing the Miller 
Publishing Co. staff, is being replaced 
by a re-edited edition which will be 
available for Book 
will be possible through any 
Hammond office, or through the gen 
eral offices at Wellsburg, W. Va 


e*ee 

DEATH OF A TAIPAN—In China a 
taipan is a big man, usually a rich 
Such a man was Yung Teh-Sun 
11 flour mills and nine tex 
factories—-that is, he was the 
owner of these great properties while 
China was under the Nationalist gov- 
ernment; he may not have owned so 
many or they may not have been so 
valuable under the Communist re- 
gime. After Chiang Kai-Shek's flight 
to Formosa Mr. Yung became—-prob- 
ably by compulsion and discretion—a 
member of the People’s Political Con- 
sultative Conference. But now he is 
dead at the age of 70, and there is 
no hint that Communism did him in 

Mr. Yung had a dramatic life. On 
April 25, 1946, for example, he was 
kidnapped in Shanghai by gangsters 
who forced him into a waiting auto 
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before 


general showing 
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owner of 
tile 


left his residence to go 
His paid half a 
million American dollars for his ran- 
Fight kidnappers, in- 
cluding notorious leaders of 
the Shanghai underworld, were cap 
tured and al! eight were executed on 
Aug. 27 the same year 

In 1949 The Northwestern Miller 
reported a modern flour mill building 
adventure by Mr. Yung. He put in 
operation at Wusih, the center of the 
wheat and zrowing district of 
Kiangsi Province, 85 miles west of 
Shanghai, the first complete flour 
mill to be erected in China since 
World War I 

Known as the Mow Sing Mills, the 
new plant represented an important 
addition to the extensive holdings of 
the Yung family, which comprised 
one of the most important industrial 
groups in China. With his brothe 
T. K. Yung, T. S. Yung founded the 
family’s first Wusih 50 years 
Later T. K. Yung transferred his 
activities to Shanghai where he 
formed the Foti Flour Milling 
Co., owner of several large flour mills 
in the Shanghai area 

Further mills were built from time 
to time in the Wusih area and at the 
outbreak of the Sino-Japanese wat 
the Yung family controlled 12 mills 
representing a total capacity of 110,- 
000 49-Ib. bags of flour every 24 hours 
or slightly more than 100 
hour 

The postwar mill at Wusih was 
planned, equipped and erected by 
Thomas Robinson & Son, Ltd., a firm 
of milling engineers in Rochdale, Eng 
The plant has a capacity of 25 sacks 
of 280 lb. an hour (1,680 cwt. a day) 
It replaced the original Mow Sing 
No. 1 Mill which was destroyed dur- 
ing the Japanese Installed in a 
red brick building, the mill occupies 
an imposing length fronting one of 
the larger canals at the western gate 
of Wusih. It has a complete line of 
Robinson equipment 
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“Deacon Whitely, who owns about three thousand acres 
of bottom land down yonder where the valley widens out,” 
said old Dad Fetchit of the Fish River 

>) Roller Mills, “was up to Pap Stone’s 

er] Store the other day rampsin’ an’ 

oratin’ around on what oughter 

to be done in the way of 


limitin’ profits when 
somebody up an’ allowed 
anythin’ they done would 
hit Deak hisself middlin’ 
hard. ‘Not much it 
wouldn't,’ yelled the Dea- 
con, ‘I’m a farmer an’ pa- 


triot an’ so long as this here country is run by the exercise of 
the franchise there ain't no dang congress dares to lay its 


so 


hand onto me’. 
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THE GROWTH OF GOVERN- 
MENT—If you don’t believe that we 
are consolidating the federal govern- 
ment and moving it back into your 
homes, will you just take your city 
telephone directory, when you get 
back home, and look under the list- 
ings of the U.S. Government, and see 
how many telephones are listed, as 
compared to the listings for your 
state or your city. When I was in 
Bangor, Maine, I picked up the tele- 
phone directory to find out whether 
it was true there, as I found it to 
be in other places, and I was not 
too surprised to find that there were 
45 telephone listings for the Federal 
Government and 17 for the state gov- 
ernment. And when in Detroit recent- 
ly, I took the city telephone directory 
and found 214 listings for the federal 
government and 119 for the state of 
Michigan. I looked at the directory 
for the suburbs, the towns surround- 
ing my home city of Detroit and 
found 30 telephones listed for the 
U.S. government and 17 for the state 
of Michigan.—Sen. Homer Ferguson, 
addressing the 40th Annual Meeting 
of the Chamber of Commerce of the 
US. 
e®ee 


Wherever Roman legions marched, 
they carried the quern with them, and 
often found that it had preceded 
them. outlasted the Roman 
Empire itself. Surviving the competi- 
tion of water mills and windmills, it 
persisted through the Middle Ages 
and into modern times. 


eee 
Today only 1.7% of our national 
income is spent on education, com- 
pared with 2.5% in 1940. 


e®*ee 
THE VALIANT WHEAT 
The autumn rains made sowing late 
that year. 
Day after sodden day the downpour 
fell. 
With seed-time almost past, and win 
ter near 
The sun at last shone from the sky’s 
deep well 
And soon was seen 
growing. 
The fields grew green with tiller- 
ings’ matted shoots 
As threatening December winds were 
blowing 
And probing 
valiant roots 


Its use 


the miracle of 


frost heaved at the 


Tested by every sort of weather still 

The wheat persisted, sturdier for the 
tests 

Spring blustered by with surly threats 
of ill: 

Clouds green with hail, and clouds 
with wind-frothed crests. 

In June the field’s gold banquet 
cloths were spread 

In readiness for the precious gift 
of bread 


Maude Rene Princehouse 
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FIFTY YEARS OF PIONEERING 


“ INCE its founding 50 years ago, the history 
of Archer-Daniels-Midiand Co. has been the 
story ot 


a company that! 
ing. In the 


1s never stopped pioneer- 
founders, it continues 
ts operations wherever 
an opportunity and an idea.” 
f explaining the suc- 
building of one of the greatest of our 
industria! quote this para- 
graph from a letter written by Thomas L. Daniels, 
president of ADM, to his stockholders. The words 
are recalled at an appropriate time for the re- 
telling of the story—one of the finest of our 
American stories—for 
ADM this year celebrates its golden anniversary 
It is a time not only for retelling the story, as 
ns of this issue of The 
Miller, but for reassessing the 
principles upon which the business 
was founded and upon which it has continuously 
advanced 


tradition of its 
to div and expand 
there is a need 

The re 


cessful! 


ersily 


is no better way 


enterprises than to 


tree-enterprise success 


is done in the news colun 
Northwestern 


policies and 


In 50 years, beginning 
oil mill, ADM has grown 


largest processors of 


with one sm&ll linseed 
into one of the country’s 
agricultural crops. Prophetic 
vision, careful research and bold pioneering under- 
lie this development. The growth could not have 
the success so ifmposing, had not 
the leaders of the enterprise been moved by more 
achievement; they 
fill needs and per- 


been so great 
than a desire for largeness of 
were moved by the desire to 
form service 


Both political parties have pledged tax re- 
ductions. The key to tax reductions, if the budget 
is to be balanced, is reduced spending. There is 
no doubt that expenditures could be reduced sub- 
stantially in many nondefense items, and while 
few persons would advocate reducing or inter- 
fering with our defense buildup, there is plenty of 
evidence that the Armed Forces themselves can 
save billions by improving their operations and 
seeing that each dollar buys a dollar’s worth of 
defense. 


eee 
\ DISTRIBUTORS’ “INVENTORY” 


ISTRIBUTORS take stock of the current 
D vou: trade situation in a bulletin to mem- 
bers of the National Association of Flour Distribu- 
tors. Things seem a little more on the up and up 
than they sometimes do in this area of the flour 
industry, judging from the bulletin's content. This 
atmosphere seems to derive principally from the 
hopeful anticipations that come from establish- 
ment of a liaison committee designed to bring 
about improved relationships with flour manufac- 
turers on one hand and consumers on the other 
The keynote of this good feeling is found in these 
words of Victor Wintermantel, president of the 
association 

“Undoubtedly the move to formulate a liaison 
committee most step in the 
right direction. The idea certainly has taken hole 
hard There is no such thing as perfection in 
any business or in any understanding 
within our own and other groups with whom we 
come in contact from time to time. We all have 
problems and it is pertinent that we do something 
concerning those problems. Let us face difficulties 
with a spirit of mutual understanding and good- 
will.” 

Samuel R. Strisik of New York City is chair- 
man of the liaison committee. Through his capable 
leadership, declares Mr. Wintermantel, “and the 
intelligence and know-how wrapped up in his 
committee, we can have no doubt that they will be 
instrumental in doing the things which ought to 
be done, must be done and will be done to make 
for even better relationship between the millers 
and ourselves. Last, but not least, we know they 
will work for smoother and, let’s say, more profit- 
able operations for all who have anything to do 


was a progressive 


business 
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with the production and sale of flour 
holds promise.” 

Thomas F. Dusenbery, second vice president 
of the association, also sees a bettering of rela- 
tions with the milling industry. He finds the new 
approach a definite factor in meeting the growing 
problems, economic and political, faced by the 
distributing trade. Herbert H. Lang, first vice 
president, speaks of better relations with the 
consumer. He says: 

“Since our convention a short four months 
ago, conditions which, at that time, did not look 
too bright, improved. Due to cooperation 
of distributors, many of our retail bakers were 
kept in business, and, while there were some fail- 
ures, a good many of the border-line trade were 
kept in business due to a more liberal credit 
attitude, and an exchange of credit information 
by the local distributors. This is a healthy sign, 
and shows what can be done when the will to 
work together is present. More of this attitude 
will be in evidence in the coming months, and 
certainly augurs well for the distributing trade. 
Let's keep the spirit of cooperation going, as this 
tends to unite and strengthen our local associa- 
tions and, through this, our national association.” 

The liaison committee of distributors expects 
to work with a similar committee of millers, re- 
cently appointed, for the creation of a joint 
committee of millers and distributors which would 
function in somewhat the same manner as does 
the inter-industry committee which takes up 
matters of mutual interest between the baking 
industry and the milling industry. The experience 
of the miller-baker group has been so gratifying 
as to suggest that it has earned permanent status 
in the associational structure. 


“A state is very apt to repose itself upon this 
ability and willingness of its subjects to lend it 
their money on extraordinary occasions. It fore- 
sees the facility of borrowing, and therefore dis- 
penses itself from the necessity of saving. . . . 
When national debts have once been accumulated 
to a certain degree, there is scarcely, I believe, 
a single instance of their having been fairly and 
completely paid.”—Adam Smith, 1776. 

e@ee# 

MUFFLER FOR THE YOGURT MAN 
S ANYTHING, real or imaginary, the matter 
with you? Then you must listen to the loud 

cries of the yogurt man 

cure you-—-so he says 

One yogurt peddler, however, has had to re- 
vise his claim that his primitive product is a 
cure-all. The Federal Trade Commission has de- 
scended upon the Hawthorn-Mellody Farms Dairy 
in Chicago with threats of pains and penalties. The 
outcome is an agreement by the dairy company to 
stop advertising yogurt as “effective in preserving 
youth, promoting longer life, reducing, being the 
daily food of America’s top athletes and as a 
treatment for ulcers, colitis, high blood pressure, 
intestinal flu, rheumatism, poor appetite, head- 
aches, fatigue, biliousness and jumpy nerves.” 

The world of breadstuffs may congratulate it- 
self upon such police action as this, for as it 
knows from bitter experience cure-all crank foods 
generally attempt to elbow their way into a place 
on the table by giving bread'a rude shove away 
from it. 


The future 


have 


His queer mess will 
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HOW MUCH ARE YOU GETTING? 

MERICAN workers may be richer than they 

think. Only part of their pay shows up in 

the pay envelope. Some of it goes into a variety 

of benefits they're likely to forget when they 
count their cash wages. 

The first specific figures on this fascinating 
subject of “forgotten wealth” have been published 
by the Chamber of Commerce of the U.S. They 
turn up some surprising facts about the size 
of “hidden payrolls” and their rate of growth 
since 1947. 

For example, the average of 736 employers 
surveyed by the chamber paid $644 per employee 
in 1951 over and above cash wages. The $644 is 
made up of what economists call “fringe bene- 
fits’—-actual pay, but not included in the pay 
envelope. 

For 138 of the companies surveyed in 1951 
and two previous years (1947 and 1949), fringe 
payments had shot up 66% in four years—-from 
$410 to $681 per employee. 

These fringe benefits include social security, 
unemployment and workmen's compensation, 
sickness, accident, hospitalization and death 
benefits; terminal pay; discounts on goods pur- 
chased, free meals, pensions; savings and stock 
purchase plans; paid vacations, holidays, rest 
and lunch periods; profit-sharing and bonus ar- 
rangements. 

Most of these fringe benefits are paid volun- 
tarily by companies. Only such benefits as un- 
employment and workmen's compensation, old- 
age and survivors’ insurance and off-the-job disa- 
bility insurance (in effect in four states and on 
railroads) are required by law. 

Fringe benefits do not include extra pay for 
night shift and Sunday work or straight pro- 
duction bonuses, all of which are considered 
part of the regular payroll. 

If a given company pays less than the aver- 
age that doesn't mean it is laggard. Often both 
employer and worker prefer to see wages re- 
flected chiefly or entirely in the pay envelope, 
rather than in “fringe” benefits. 

Unlike cash-money wages, fringe benefits are 
not taxed. Not yet. How much longer they will 
remain taxfree is the $644 question. The U.S. 
Treasury is taking a long, long look at fringe 
benefits. It may decide that here is a brand new 
way for the government to increase its income 
tax take. 


MORE SPREAD FOR MORE BREAD 


ER capita use of margarine has increased 

to 7 lb. a year from 2.4 Ib. in 1940, influenced 
mainly by removal of tax penalties. It is nearly 
equal to butter consumption, which is now 9 Ib 
a year as compared with 16.9 Ib. in 1940. 

Combined, however, it must be noted that 
the two spreads, so Vitally associated with bread, 
show a loss in per capita consumption amounting 
to 3.3 Ib. a year. Butter’s loss probably cannot 
be attributed wholly to margarine’s competition. 
It still enjoys preference, but price has driven 
it from many tables where it has not yet been 
fully replaced by margarine. Total use of spread 
might well have declined even more sharply had 
it not been for the gain scored by margarine. 

Less spread may, unhappily, reflect consump- 
tion of less bread. Let’s turn the relationship the 
other way round, then, and piously hope that in- 
creasing use of spreads—all spreads—-will re- 
quire more and more bread. 


Researchers of the National Association of 
Manufacturers come up with the dire prophecy 
that if the federal government continues to pile 
up debt and create inflation at the 1939-1952 
rate we may have a 28¢ dollar by 1965 instead 
of the present 53¢ dollar. 
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¢ » » stocks listed on the New Vork Steck Ex- 
SIOUX FALLS, S.D.—The annual change and the New York Curb market: 


HUDSON iS MAKING AW ee i” ae convention of the South Dakota Feed High Low Close Chose 


Manufacturers Assn. will be held Sept. Oct 


ie : - on 4 26, : 
AMAZING ANNOUNCEMEN ; = ae Nov. 20-21 here, according to an 2 1952 ae 
; ; see =| announcement by Frank Burson, Allied Mills, Inc 341%, 34% 
ABOouT M LTI LLS ; “ Western Soybean Mills, Sioux Falls, “'py,Chalmers : 51% 
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naa (| : J Soe ther details on the program plans . : 
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said Barry Bise. Corp 
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In addition to the convention, the 
first annual nutrition conference to 
be sponsored by the South Dakota Cream of Wheat 
Feed Manufacturers Assn. will be a 
held the same dates, Mr. Burson an- Pid. tnd 
nounced ~~ al Co 
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WHEAT, FLOUR EXPORTS 
EXCEED 6,000,000 BU. 


WINNIPEG — Canadian mills and Horn @ Hardart 
exporters worked a total of slightly Corp = N. ¥ 
more than 6,200,000 bu. wheat and $x 
wheat flour for export last week, & Co 

83.50 
with wheat alone accounting for al- $4 
most 5,900,000 bu. The latter was Biscuit Co 
f 7 
almost equally divided between In- a. 0 AEE 
i ternational Wheat Agreement and Pillsbury M., Ine 
You'll like this down-to-earth offer, too, from ™*,, Class 2 sales pee be bl 
. a oe samble 
Hudson, the manufacturer of multiwall sacks who 


; The Class 2 sales were made up Purity Bak. Corp. 
covers every step from tree to finished sack. Quaker Oats Co 


as follows: Netherlands 620,000 bu., Prd 

Yugoslavia 367,000, Japan 330,000 Ralston 

Chile 362,000, Brazil 421,000, Belgium e 

203.000 France 177,000, Germany 

175,000, Switzerland 151,000, Italy 
oemememen 67,000 bu. and small parcels for ¢terling Drug 
Colombia, Barbados and Hong Kong Pi — inc. @8% 
MASTERPIECE - SWEET CREAM - VERY BEST The following IWA sales were listed United Biscuit 


of America S7%% 79, 
' 107 101% 107 


Sp j 000, Egypt 362,000, Switzerland 329,- , ) a 26%, 
ZIM Se There's a WORLD of | | 0. 22:1 3:90 UK 29.000, Bo Wt Rite co ae Ey BS 


> livia 57,000 and Portuguese Fast Warrants 7% 5 a 7 
Fin > QUALITY ; Africa 37,000 bu oe 11084 on 1014 
. : 
in eee Wheat flour sales were equivalent *Colorade Milling & Elev. Co aoe 
f to 345,000 bu. wheat with IWA sales ‘*S#fety Car Heating & 
2 ‘ ; . Lighting Co., Ine 20 
] N / af JENNISON Flours aggregating 185.000 bu. for the Phil- *Standard Milling Co 9% 
 - 
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ippines, Haiti Nicaragua, Venezuela, a counter. {Subsidiary Sterwin Chem 
i Barbados, British Guiana, Bermuda, ihe eo 
: and askhe« orice toe 
Grenada, Netherlands Antilles, Hon- not traded Oct. 3 ro eee 
Ly duras and Dominican Republic. Class, a . = 
. ee ‘reat & P Tea Co iss 135 
TZ ENNISON 2 sales amounting to 160 000 bu., with Hathaway Bakeries, Ine wy 9% 
eee s flour worked to Hong Kong, Japan, Omar, Ine 17% 18 
Wagner Baking Co 7 


Office: 576 GRAIN EXCHANGE, MINNEAPOLIS 15, MINN. Singapore, Siam, Lebanon, Tangier, Wagner Baking Co., Ptd 13” ne 


Haiti, Bolivia, Venezuela and 
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MAin 8637 Ecuador “iim -roccge lose 
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sock Mills, Lawrence, Kansas, has 

~ melon gO 20%) " se iat Consol, Bakeries 
been aw arded 20,892 dama BCS  vederal Grain 
“ROCK RIVER” RYE “OLD TIMES” BUCK WHEAT against the Santa Fe Railroad. The Gen. Bakeries 4.66 
milling firm alleged that the rail- ‘eke of the Woods 


we teTT” ~ Maple Leaf Mig 
BLODGE °—°° road was negligent in not getting Ptd. e 


wheat cars out of the yards here be- MeCabe Grain, A 


Mid Pac. G 
RYE fore the floodwaters of the Marais Galvie Wher 
des Cygnes River reached them in - oc i 
- — on * 
All Grades—From Darkest Dark to the Whitest White July, 1951. The plaintiff sought to United Grain. A 
—Specially Milled Blodgett F ~§ ‘ollect $31,345 for eight carloads of George Weston 
- — iat “ ia saienes : ion on Gileiens “ ssa my ; smn seal 
a creer, Lt . o * ri 
FRANK H. BLODGETT, Inc., Janesville, Wisconsin turned a verdict awarding the mill- ne vos ay ee a 
ing firm $20,892 Bid Asked 
Canada Bread, Pid. B 18ly 
4 i Feed Prod 
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<= : ? P x Federal Grain, Pfd 24 
That’s Warner Bros. Technicolor Fea-  !ter-City Bakeries 13% 
os " . » Inter. Milling, Pfd 
turette—“Land of Everyday Miracles”— Lake of the Woods, 
" } . : McCabe Grain, B 
that spotlights Enriched Bread as one of Parity Flour 
Reliance G 
the miracles that make America great. sf Tuwrenee Flour 
sar > _ St. Lawrence Flour, 
\ppe aring on the screens of thousands of  3f. Mawryce BM 
first-run motion picture theatres coast-to- Weeds Mf« 
coast, this film is winning new understand Bonded Grain in the United States 
. - > 7 stocks of bonded grain in the U.S. as com- 
ing and appreciation for Bread. Ask your ,sodbs the secroteey of the Ohicame Board 
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For over 74 years, MOTHER HUBBARD has been a 
quality yardstick the country over. Constant testing 
and re-testing is your guorantee that this same high « 
standard is maintained from year to year. Entrust 
your baking results to MOTHER HUBBARD FLOUR 

. . you'll be amazed at the greater yield, /(~ 


finer flavor, and better keeping qualities! 


_ 
&) SS woes AAP ea | 


100 LBS NET 
Guaranteed Made Only In Minnesota 


Other Famous HUBBARD Flours: 





SPRING MAIDE KING HUBBARD 
SUPERLATIVE SONNY HUBBARD 
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DAINTY PRINTS 


Smart Millers like them because they make 
sturdy, attractive flour bags thet please custom- 
ers, guarantee satistaction and build repeat sales. 


Smart Women like them because they ere chic 
and well-styled, and come in delightful color 
combinations and a wide assortment of patterns. 


Cotton bags are easy and quick to handle 
and stack — no skidding. Durable and 
safe — no breakage. Flexible, easy on the 
hands, can be stored in any temperature 


Write, wire or phone our nearest office for quotations 


MENTE & CO., INC. 


ISAAC TY. RHEA, Pres. Dept. N 
Hox 1008 Hox 600 Hox 204 
Savennah New Orleans Houston 
Bales Offices or Representatives in New York, Chicago, st. I 


Cinetnnatl and other large 








“Migh Score” Bread with 
(NON.-FAT) 


DAIRYLEA pry MILK sotips 


b UNIFORMITY iL TEXTURE 4“GRAIN 4“ AROMA 
“VOLUME & CONSISTENCY OF CRUST 4“BLOOM 
s” COLOR OF CRUMB U”“FLAVOR & SYMMETRY 
«EATING QUALITY 4 COLOR OF CRUST 
Carefully graded for bakery use. Use at least 6%! 
DAIRYMEN’S LEAGUE CO-OPERATIVE ASSOCIATION, Ine. 
100 Park Avenue, New York 17, N. Y. OREGON 9-1230 











Bread Grain Harvest 
60% Above Last Year 

Indicated in Sweden 
WASHINGTON P 
ia 


resent prospec ts 


are for a grain cr Sweden con- 


siderably larger than the small 1951 
harvest, the U.S. Department of Ag- 
riculture reports. The increase is es- 
pecially sharp for bre ad grains, which 
were in light supp! ast year 

The latest forecast places bread 
grain production bout 60% above 
the 1951 harvest and coarse grains 
7 above last year’s outturn. Bread 
grain acreage for harvest is up about 


8%, and considerably higher yields 
account for the bulk of the increase 

The small bread grain crop in 1951 
was attributed to black rust damage 
No rust damage of any consequence 
has been reported this season. The 
final crop outcome will. of course, de- 


pend on conditions during the remain- 
This is particularly 
true of the spring seeded grain which 
is delayed in development by one or 
weeks. Harvest of fall seeded 
grains had commenced in mid-August 
but was hampere rainy weather 


der of the season 


two 


d by 
All wheat production is currently 


forecast at 27,805,000 bu., compared 


with 17,540,000 last year. Estimates 
for other rains are rye 10,960,000 
bu., barley 15,700,000 bu. and oats 
60,110,000 bu 

If the outturn is as large as pre- 
dicted, the bread grain production 
will exceed domestic requirements for 
the current season. The surplus, to- 


gether with remaining shipments due 
trom Soviet is expected to 
build up the country’s stocks in 1952- 
53. Stocks on June 30 were well above 


Russia 


those of a year earlier, despite the 
small domestic crop, and the stock 
level was regarded as satisfactory 
Imports of gread grains for the year 
ended June 30 were about 360,000 
short tons 

The grain market for 1952-53 is 
being regulated according to the same 


principles as have been applied since 
the 1950-51 Bread grain 
prices to producers are fixed in agree- 
ment with the Swedish Grain Co., a 
government corporation. The 
are gradually throughout 


crop vear 


prices 
incre ased 


the season. The company agrees to 
buy all grain offered for sale by the 
trade after June 1, 1952. They also 
agree to supply mills at a specified 
price 
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On May 24 the 
producers 


substantially 


price of bread 
was increased 
Domestic wheat prices 
equivalent of $2.84 bu 
ports the 
international 


grains to 


are now the 


cif. Swedish This is at 
general level 


In addition to about 280,000 short 


tons of wheat imported during the 
year ended June, 1952, about 65,000 
tons remain for delivery from the 


contractual agreement with Soviet 
Russia. Sweeden has also made a pre- 
liminary agreement for importing its 
International Wheat Agreement 
quota of about 83,000 short tons from 


Australia in the spring of 1953 
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APPOINTED BY DYER 

NEW YORK--B. W. Dyer & Co., 
sugar firm, has announced that Ar- 
thur H. Steckler is now associated 
with the firm in a sales capacity. Mr 
Steckler, formerly with the American 
Molasses division of Sucrest Corp., is 
experienced in refined sugar and will 
cover part of the metropolitan trade 
for the Dyer organization 


BREAD iS THE STAFF OF LiFe 


NEW YORK SCHOOL SETS 
UP CLASSES IN BAKING 
NEW YORK The Food Trades 
Evening Trade School, 208 W. 13th 
St., will again offer night courses in 
baking. The course will include hotel 
and restaurant baking, and in the ele- 
mentary and advanced baking classes 
instruction will be given in pastries 
cookies, cake decorating, etc 





In order to take these free courses 
students must be employed in the 
food industry in New York City 


BREA & THE STAFF OF LIFE— 


HOME ECONOMIST NAMED 
NEW YORK—Publicity Associates, 
In of New York, announces the 
appointment of Miss Syril Ivler as 
home economist on its food staff. Miss 
Ivier has been active in food promo- 
tion for several years, having served 
supervisor of consumer service 
and as technical ad- 
visor to the sales department of Inter- 
national Milling Co. In addition, she is 
a graduate chemist (Penn State °40) 
and was recently on the technical staff 
of the New York Quartermaster Pro- 
curement Agency. She is a member 
of the Home Economics Assn., the 
American Association of Cereal 
Chemists and the American Associa- 
tion of University Women. 


as i 


for Lever Bros 





UNNY KANSAS and KANSAS EXPANSION 
are flours that give the baker an incentive to 
build a better loaf. Their prime baking qualities re- 
spond readily to every step in that direction. And 
no wonder. The extra-fine type of wheats selected 
tor these famous brands insures a better performance. 


dhe WICHITA Blour Milla Co. 


Brands of Distinctive Quality 
KANSAS EXPANSION 


SUNNY KANSAS ° 








° WICHITA, KANSAS 


5,000 CWTS. CAPACITY 








e 1,000,000 BUS. STORAGE 








PIES PEAR 


CAKE FLOUR 


The COLORADO MILLING & ELEVATOR COMPANY 


Genenal Offices? DENVER, COLORADO 
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was sacrificed on the 


° . x , wae ss Itar 
The Commodity Exchange eR 


A in hand with cultural and scientific 

at q " progress. In history, statism, bu- 
am t q> ISU iii¢ | reaucracy and dictatorship sleep with 

. a larkness and misery 

u Blind or lacking in judgment. some 
By a e R. Martin nureaucrats have not hesitated 
rough isrepresentation and dis- 
CIENTIFIC development, pro d \ majority of our consumers ommodity exchang is most highly tortion of f to plant the kiss of 
4 duction progress and free trad ze r facts and want to do developed, bureaucratic and socia Fue rn » apply the dagger of 
ing activity have advanced faster ! h hing toward themselves stic trends of recent times are dis jrutus in the present system of mar- 
than public understanding. Lest we wir fellow generations to turbing. The Roman and Grecian Re ing. Soundness and success are 
condemn the good and retain the lov publics fell to similar siren music frequently the target of the shafts 
bad, we must examine the details ‘ re market which ind free choice fe neluding trad of thi : if a successful 
c nst r ‘ to exist, it will 





irvive 

After 1492, migration to this fertile 
new land from the government con 
trols of Europe brought a mixture 
of races in search of freedom of 
worship, speech, thought and trade 


Under a_ constitution to preserve 





EDITOR'S NOTE: The commodity 
exchanges serve many useful func- 
tions in America’s business life, Mr. 
Martin points out in the accompany- 
ing article, but the value of the sys- 
tem also stands the test of service 
to consumers. His comments were 
made at the recent mafket sym- 
posium held in Chicago under spon- 
sorship of the Chicago Board of 
Trade. Mr. Martin is manager of the 
Quaker Oats Co, at St. Joseph, Mo. 





these inalienable rights, they created 


i republic. Under it the consumer 
h prospered as never before in 
HIGH the world’s long history 


ittle more than 100 years ago 


ag 





the commodity exchange was born 


_ Through many attacks, it survived 
HUM IDITY , } . improved, and expanded in service 

to free trade and the consumer 

An Integral Part 
The commodity exchange is an in- 
tegral part of our extraordinarily ef- 
ficient economic system. As in the 
case of other segments of our econ- 
omy, its scope and meaning are not 
fully appreciated, even after more 
than a century of operation 

e ( apers In the last annual report of the 
‘Bre e commodity exchange authority, the 
-made federal regulatory agency of most 
futures trading, it was revealed that 
the aggregate of grain futures trad- 
ing alone on all markets in the year 
ended June 





with tailor 


30, 1952, was 12,795,- 
000,000 bu., an increase of 5.7% over 
A few things RIEGEL PROTECTION against high humidity ts an important the preceding year. In cotton futures 
can do for you... : : trading reached 94,887,000 bales, an 
factor in the packaging of many products that are increase of 20% over the preced- 

Keep products dry inclined to “cake.” It is a problem Riegel has solved for ing year 


Keep products moist 
Retard rancidity hundreds of items, from dessert powders to headache 


These figures do not cover all of 
he futures trading under the su- 
Seal with heat or give powders. Usually many other properties must also be pervision of the exch me authority 

Some trading is not under the super- 
roe wwe ae combined in the same paper. Whether the solution is a actred of ~ at. agency. The come I 
Retain aromas, flavors sheet of pouch paper, or a heat-sealed, triplex lamination have give rs te ; a a of age _ 
employment o ne machinery oO u- 
ae mens cold of foil and glassine, Riegel can tailor-make the right tek Gaidienté. “Sink cniek teak ‘Gens 
age H . : ecorded over the prece o ear “e 
Prevent sifting paper ... quickly, efficiently, economically. Just tell us what lal — os _ oe ae — 
Protect from light you want paper to do for you. Write to tion of futures markets for the trans- 
Resist alkalis 
Resist corrosion ey occurred in a period that in- 

Boost machine efficiency Grand Central Station, New York 17, N. Y. cluded added price controls 
In the past fiscal year, trading in 
grain futures was 12,795,000,000 bu., 
consisting of wheat 4,341,690,000 bu., 
corn 2,639,639,000 bu., and soybeans 
2,953,180,000. Grain sorghums, traded 
on the Kansas City Board of Trade 
FUNCTIONAL PAPERS FOR PROTECTIVE PACKAGING snd Chicago alone, amounted to &.- 
634,000,000 Ib., the equivalent of 154,- 

186,000 bu 

WRITE FOR SAMPLE BOOK Much lig ind much emphasis on 


value o itures markets of the 


action of American business because 


Riegel Paper Corporation, P.O. Box 170, 


vTvwvvVvrvv—VrVv—VTVCTF 


the consumer and to 





THE NORTHWESTERN MILLER 


| Milled with infinite care and skill 
from premium wheat. Outstanding among 


the country 's finest flours. 








"Cagle ROLLER MILL COMPANY 


Since 1856 NEW ULM, MINNESOTA 





‘ AMERICA J y 
. There is no guesswork in the baking 


quality of flours that come from the 





Rodney mills. Every step of the way 
from wheat field to finished product, 
we take extra care to see that ROD- 
NEY flours are delivered to the bakery 
with extra baking values. RODNEY 
flours have earned a reputation for 
sound and always dependable bake- 
shop performance. Any baker who 
bakes RODNEY flours will tell you 


how good they are. But why not see for 





yourself on your next flour purchase? 














ifr elieeiirr iF hits 
| a im Pe IPR'iFe! FE FE arts a 
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Mi al i 'e aly, / Uh. 2... gery and ae gis ft 


RODNEY WILLING COMPANY 
KANSAS CITY, U.S.A. 


22,000 CWTS. DAILY CAPACITY + 5,750,000 BUSHELS STORAGE 
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Did You Say Things Will Get Better? 


You certainly would not want to have to answer 
that—nor would we. However, we will say you 
can expect better than ever baking results from a 
GOOCH flour milled from our special Nebraska 
wheat blend. 


GOOCH’S BEST 
performance FLOURS 


GOMEC— AKSARBEN 





GoocH MILLING & ELEVATOR Co. 
LINCOLN, NEBRASKA 
Daily Capacity 5,000 Cwrts. Elevator Space 2,100,000 Bus. 














The Exchange 
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THIS IS THE KIND OF BREAD THAT MILLIONS OF PEOPLE 


SPEAK UP FOR” AND “GO FOR” EVERY 
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WHITE BREAD © 
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Ne ROM the heart of the major producing areas, 
wheat flows to CHICAGO, the world’s largest ter- 





minal market. Situated as we are, we can always 


choose the finest. Such selection allows us to offer a 








complete line of flours to suit all bakery needs. 





0), /A\, (elE IN TANZANIA MILLING 


CHICAGO, ILLINOIS 
Sales representation in: BOSTON, NEW YORK, PHILADELPHIA, kaye ‘St. : 
JACKSONVILLE—FLORIDA, GENEVA—NEW YORK, HARRIS BURO—PA. yee 

FORT mates woes es wee eH — 
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The NAP After Luneh (ooo cob 
if Your Employees Are Sleeping on ) the roon “out for cote . 
the Cash Register Instead of Ringing ease. You carry on. It's your busi 


ans 


it. See Your Baker. Businessmen Told at . Yo 


get food 
er ‘ and ou re ve stimulus of 

ETS talk about your employees i omewh } ited they hold business pal incheon some- 

‘ first. the people you pay every or with the intake times, too n Then comes the 
week. They get up in the morn { foo , if ergy. By 3 or dread period after lunch. How many 

ing, find their way to work and by 15 p.m. they are again very low t 
10:30 am. are slowing up or are ex energy and usually show much less 


hausted. Comes the coffee break. time ficiency ym then on until closing I be drows wr do y That is not 


isinesamer \ ou heard say I 
must not eat mu lunch because 
out for a cigarette or any of those fact. Your doctor or y doctor 


excuses that are commonly used ‘ of or employers, whik in this room 


Louise K. Buell 


ROLITE I'he real trouble } 
waew ROAD SIGNS | nt aa 
“FOR FLAVOR you needed. Due to the r i 
2 pressure in business you have | 
TO UALITY ittle or no attention to the ners 
© | demands of your body. And, wi 
you will spend several minutes 
the gas station making sure that 
the oil you buy is the perfect 
put al 
thing in your stomach. And natura 
ly the food you eat is the finest 
luxury foods. You have the n 
to buy it, but your doctor kn 


for your car engine, you'll 


you do not sup 
to et 
' 


Ps , | your body with the vitamins 
=o , — ane : erals and nutrients you need 
P 
f 


—— ' Curtailed Breakfasts 
‘ 
. oat There is a great likelihood 


NATURAL : employees are basing their di 
RYE SOUR ; . appetite desire and stomac! 
POR BETTER aye BREAD \ ‘ possibilities, with no respect to vita 
—“_ id 8 mins, minerals and nutrients. Now 
: . it can be said of both employer and 
| ; employees that the reticence of 5 
f : F ting out of bed in the morning ha 
TABILIZER t ; curtailed the American breakfast 
Oo. B. s' MERINGUE TOPPINGS FILLINGS ; oe - or ins now or 
eepind Quauity FO e i Dbreaktast as being a cup 
and a cigarette. They start 


mT ili with two strikes against 
{ Y . ’ 


cause they don't have the 


pevter K 


! 1 r : ergy to go through the day 


" | start with batteries run down 
FL re 
U — 


never catch up 
C < TTERS - ~ 
1O STABILIZE EGGS AND EXTEND THEIR USE IN DOUGHS AND Barre At that low-ebb-period between 


t i 
and 11 in the morning, the boss kee} 
on working. He has something to dk 
The employees find some escape 
second breakfast, the cigaretts 


P = . ee the hall and prolonged trips to 
| 3 DOUGH CULTU Z washroom—all because they are 
PRODUCES CRise TENDER Crust RE . ready showing evidence of the 
WITHOUT Sweeneae COLOR , of food energy 
When both employer and em; 
eat lunch, because their ens ‘ 
tor is low, they are not s 
condition to digest their lun Aft 
lunch, the boss now comes to 
nap, or his fight against ta 
nap and being the boss. He 


escapes; he can look out th 


hy 
ny 


I 
I 
I 


. esac dow or phone a business friend 
" Whether the boss likes it or not 
his employees do not have these pre 
T H E 8 4 o L i T E Cc °o BM Pp A N Y rogatives and they take their naj 
right on the job. By nap, I mear 
2542 ELSTON AVENUE @ CHICAGO 47, ILLINOIS slower work, less production, arg! 


mente i Suominm . aves 
Seeeeeeeeseeesesceceseeceeseeerceeseeeeese ments and bickering, more visi 





225 Fourth Ave., New York 3, N. Y 621 Minna St., San Francisco 1, Calif. EDITOR'S NOTE: The accompany- 
2921 South Haskell Ave., Dallas 10, Texas 518 First Ave., North, Seattle $, Wash. ing article is reprinted from a recent 
686 Green Ave. W. E., Atlanta 6, Ga talk given by Louise K. Buell, execu 


tive manager of the Bakers Club of 
Chicago, before the Rotary Club of 
Joliet, Ti. 
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fountain, more cigar- being a yeast cultured food 
On a recent trip in Europe, I vis- 
baking industry, we ited the remote village of Brettheim, 
ni ed bread Germany. During the week I was 
f the answers to these there, I observed that these people 
were actually living on a diet of 
‘ you some things about about 1,100 calories per day. For 
enriched bread that can be quick comparison this is about 28% 
ndous value to you in your of the calories eaten by the average 
You will remember in 1940 business man sitting in this room 
president, Franklin Delano today 
said One fourth of the In Brettheim, the working day 
this natior ire slowly started at 5 


5 in the morning and con- 
to death due to nutritional tinued until 8 or 10 p.m. What com- 
y prised this diet of 1,100 calories? 
President called together a It was not roast beef, I know, for 
: group of scientists and di- I ate with them every day. The 
ins who found that while people major portion of the diet was bread, 
eating enough food in bulk to not a dainty 75 calorie slice either, 
them, they were not deriving but a huge slice from a round hearth 
ifficient ene rey to carry on their loaf about 12 in. across 
usiness and social obligations. This They had no coffee but used a 
sup of scientists and dieticians be- burned grain substitute. They had 
to search for a medium to carry some garden vegetables which they 
ese Vitamins, minerals and nutri- grew, and the season I was there 
ts to the people, and after much _ they had some berries and other small 
estigation of all foods even to fruits. They worked from dawn till 
luxury classes, decided bread was’ past twilight. They had no coffee 
ideal medium to do the job break, no cigarettes, no talks in the 


nthe bakers gladly accepted this hall, no periods for washroom gos- high altitude spring wheat—plus 


on and accepted the obliga- sip and no running to the drugstore 


of tn expense. Since that time, for a soft drink. They worked be- four generations of milling experi- 


rs of America have spent cause they had to work to live. These 


upon millions of dollars to people adopted bread as the prime ence—plus a modern mill—result 





ese vitamins. minerals and nu- portion of their diet many centuries 
nto bread. The bakers are ago and know its values as a food TRISC 0 b k h 
inding the total expense of energy source am our or Oa ers wno 
itest dietary project ever at- Typical example of a Brettheim ll ‘ ] 
: ’ , > Vi 
n the world business man was my uncle, who at want a met ou -type our O SU 
my discussion with some of SO years of age operates the hotel . . 
ientists, they pointed out that and the beer stube. He is the tax pervor quality. 
had its own ideal advantages, registrar and collector. He is the . 
without the added vitamins and postmaster, and he operates the vile 
s, because bread is the only lage telephone exchange 24 hours @ 
t carries with it the benefits day; a call to Brettheim at 3 a.m TRI-STATE MILLING C0 Repi . 
i apid City, S$. Dak. 
ving organisms of yeast. No finds him answering ” mv 
food in the grocery store gives Each morning he would awaken me 
your family the benefit of for a hike around the village on his 














It’s the LEVULOSE in NULOMOLINE® 








IT’S THE LEVULOSE IN NULOMOLINE . . . that retards 
staling and prolongs freshness in cookies, cakes, and icings, 
thus checking loss of flavor and aroma. 


IT’S THE LEVULOSE IN NULOMOLINE . . . that retains and 
attracts moisture in baked products. 


IT’S THE LEVULOSE IN NULOMOLINE . . . that produces 
the rich, golden crust color or bloom that brings the custom- 
er back for more. 


IT’S THE LEVULOSE IN NULOMOLINE . . . that pro- 
tects prestige and profits, by —— baked products 
and icings thet look well, ‘‘eat’’ well, and keep well, 
until sold and consumed. 














} NULOMOLINE IS THE PIONEER STANDARDIZED INVERT SUGAR 
Write for our used by bukers for over 33 years . packed in various-sized 


containers for large and «mall bakers 


newly developed AVOID DELAY ORDER NOW! 


formulas for 


Light and Dark THE NULOMOLINE DIVISION 


F R U | T C A K c 5 AMERICAN MOLASSES COMPANY 
Manufacturers of Nulomoline ® (Standardized Invert Sugar) and Syrups 
120 WALL STREET, NEW YORK 5, N. Y. 
$30 Bast N. Water St., Chicago 11, 1 731 Terminal St., Los Angeles 71, Calif 
NULOMOLINE, LIMITED: 1410 Stanley St., Montreal 2, Canada 
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For the future, too, GOLDEN 
LOAF will always be the big 
value in uniform, strong, fine 


spring wheat flours. 


“Golden loaf FLOUR; 


NANT € HOV T COMPANY 


cirvy , MInnesorTra 








ERCHANT MILLERS 


eSTASe 


SOFT WHITE WINTER WHEAT FLOUR A SPECIALTY 


Also Choice Blue-Stem and Hard 
Spring Patents 
WE INVITE EXPORT CORRESPONDENCE 


Generel Offices WALLA WALLA, WASHINGION 


Mills ot Waitsberg, Washington, Freeweter, Ovegon, and Athens, Oregon 
Allentic Coast Office, RAYMOND F. KILTHAU, Produce Exchange, New York 








THE largest aad most modern flour mill 
and elevators on the Pacific Coast with 
storage capacity at our mille of 2,506,000 bush 

els, together with more than one hundred elevators 

and warehouses in the choicest milling wheat sections of Montana 
Ideho and Washington, insure the uniformity of all Fisher's Flours 


FISHER FLOURING MILLS CO., SEATTLE, U.S.A 


OLIFF H MORRIS &CO. Easrens Kerugsentarive 2! 


Domestic and Export Millers 
eaver Street, New Yor Crry 
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Russell L. 


RUSSELL L. SEARS NEW 
LYNCH VICE PRESIDENT 


TOLEDO — Followir the 
meeting of stockholders of Lynch 
the directors Russel! 
I Sears a vice president of 
the company. Mr came to 
Lynch Corp. in 1944 as sales manager 


Sears 


annual 
Corp elected 
-ears 
its compressor division 


prom 


nager of the © 


and was 

ited last year eneral sales 

divisions of the 

ration, supervi sales of Pat 

retrigeration 

nits and packaging machines 

At the 

holders, the seven directors of the 

company were reelected. The dire« 
in addition to electing Mr. Sears 
vice \ reelected U 


man ol 


ompressors 


annual meetir of stock- 


the board 
president; T 
resident; A. G. Dol 
nd J. H. McGivern 
secretary-treasurer. Appointed to act 
and 
treasurer were Ellen Podmore and 
K. C. Stur vely 


A assistant secr assistant 


geon, respecti 
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David Harum 
says: 
“Nebraska wheat 
produces flour 


of excellent 
baking quality” 


Call for 


DAVID 
HARUM 


Bakery Flours 


68th Year 


LEXINGTON 
Mill & Elevator Co. 


LEXINGTON, NEBRASKA 








A line of essential 
BAKERY PRODUCTS 
uniform and reliable 


NATIONAL YEAST CORPORATION 
Chanin Building + New York, N.Y. 











For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 








High Protein Flour 


GREEN'S MILLING CO. 
onnds, Minn. 





Evans ro! Co., Inc. 
INDIANAPOLIS, IND., U. 8. A. 

Manufacture Ki 

DEGERMINATED <¢ 


-Dried 
ORN PRODUCTS 


Capacity, 16,000 Bushels 











ry’ r* . _ 
lhe Williams Bros. Co. 
Merchant Millers KENT, OHIO, U.S.A. 

Specialists Ohio Winter Wheat Flour 

r n on “ Western 

t from the grow 

n and operate 








BAG MAKERS SINCE 1870 
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ARBA Lists Reasons for Joining 
During 1952 Membership Drive 


AGO The Associated Retail 


f America is basing its 1952 


CHIC 


ip drive on “four big rea- 
ARBA membership pays; it 
cost he organization points 
‘rvices that it provides “are 
individual 
the unity of action that 


reach of ar 


em possible 
ARBA lists the four 
ining as Washington representation, 
and production, “Fresh 
advertising and sales 


reasons [or 
management 
Baked and 
helps. It has this to say about these 


reasons 
Washington Representation 
Adequate 


representation 


effective 
through its 
William A. Quinlan 
cause of retail Dakers re- 
attention, con- 
Govern- 
long have recognized 
Washington repre- 


Washington 
General 
means 


the utmost in 
sideration and protection 
ment agencies 
ARBA's 
sentation 
As a result of the 
regulations in frequent 
ns, ARBA members have little 
themselves for com- 
eventuali- 


‘ apable 


interpretation 
and timely 
trouble gearing 

preparing for 
caused by short notices of 


pliance o1 
ties ofter 


impending regulations 


Management and Production 
Regular bulletins and _ releases 
created, processed and distributed by 
the staff in our well-equipped Chica- 
Z ver new ideas for products 
and detailed information to help man- 
increase the efficiency of 
Production infor- 
mation formulas, practice 
and processes, and management in- 


covers costs, personnel, su- 


ro office, co' 


agement 
bakery operations 


ncludes 


formation 
ind training programs 

A great portion of the material 
wrovided is supplied by members rec- 


pervision 


I 
ognized as successful operators as a 
result of which bulletins are 
credited with being real profit-build- 


ers by ARBA members 
“Fresh Baked” 

ARBA members ‘keep up to date’ 
ind ‘on their toes’ with the informa- 
issue of its monthly publi- 
Fresh Baked 


month a 


—————————— 
ABA BEGINS MAGAZINE 
REPORT SERVICE 
* 


CHICAGO—A series of monthly re- 
ports on leading articles appearing in 
bakery trade magazines has been in- 
stituted as a new service to members 
of the American Bakers Assn., J. Roy 
Smith, Smith’s Bakery, Mobile, ABA 
president, has announced. The first 
of this series, entitled “ABA August 
Index,” has been prepared on articles 
in the August issues of bakery maga- 
zines and is being mailed to associa- 
tion members. It consists of an index 
of important articles which are bro- 
ken down into general business head- 
ings and includes the title of the arti- 
cle, name of the magazine, month 
and date of issue and the page num- 
ber. The new service is intended to 
benefit those bakers who might 
chance to overlook an informative 
article of particular interest and also 
give them an opportunity to file the 
articles for future reference, the ABA 
says. 


these 


tion eact 
cation contains 


Every detailed descrip- 


tion of the merchandising days and 
weeks are presented with suggestions 
as to how to make the most of these 
days. It tells what to produce, how to 
promote the products with window 
and store displays and how the sales 
force can do a better selling job 
“Included also are such features as 
what bakers do and how they do it 
Sales winning items from members as 
well as from ARBA's own Research 


Committee composed of success:ul 1 
tail bakery operators located ir all 
sections of the country are supplied 
regularly 

Advertising and Sales Helps 

“Special bulletins 
phases of advertising, merchandising 
and selling created by the best brains 
in the baking industry are made 
available regularly to aid ARBA 
members with their sales programs 
A great amount of point-of-sale ad- 
vertising material featuring staple 
as well as holiday and special occa- 
sion products is supplied in ade- 
quate quantities 


covering all 


35 


‘This material is supported with 
suggestions which will aid the sales 
personnel of each retail bakery in 
dong a better selling jeb which 
means greater profits for the propri- 
etor 

Regardless of how high the qual- 
ity of the product and the attractive- 
ness of the finish, energetic sales 
methods must be employed and the 
material which ARBA members re- 
ceive regularly is a great aid in 
accomplishing the desired results.” 

The Allied Trades of the Baking 
Industry has sent letters to its mem- 
bers urging them to assist the ARBA 
in its membership drive. 





Sure, the Canned Pineapple Industry's full-page, 
full-color magazine ads can sell American families 
on “Nature’s Most Refreshing Flavor”... - 





Your most refreshing 


PROFIT comes when you 


add PINEAPPLE— 


ee 


That's easy. Surveys show that Canned Pineapple 
is already one of America’s best-liked flavors. Now 
with the Industry's heavy, dramatic advertising to 


remind... remind 


and remind them of Pineapple’s 


g6odness, more customers are going to order 


Pineapple Baked Goods if you offer them. 


CAN PINEAPPLE MAKE MY BAKED GOODS 
MORE APPEALING ? 


Pineapple’s versatility, flavor and golden color will 
do it. Canned Pineapple adds welcome variety to 
many of your standard formulas... a refreshing 
flavor lift...and attractive eye-appeal. 


CAN PINEAPPLE HELP MY PROFIT PICTURE? 


Certainly can! Just on ease of use, Canned Pineapple 
pays a handsome profit. Its cost in relation to other 
“glamor” ingredients is low. And Pineapple’s 
versatility —'‘dressing up’ so many formulas 

adds to its economy. Start now to profit more with 
Pineapple Baked Goods! Pineapple Growers 
Association, 215 Market St., San Francisco, Calif. 


WATURES MOST REFRESHING FLAVOR 
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DO YOU KNOW : ? 


a \b ss 
Mere’s your chance to test your knowledge on @ variety of subjects 
concerned with the baking industry. There are no encyclopedias for the 
bright boys, nor dunce caps either. When you have ticked off your answers, 
marking each statement TRUE or FALSE, turn to page 52 for a check 
against the correct statements. Each correct answer counts five points, A 
score of 70 is passing, 80 good, 90 very good 
liquid whole milk a pH of 62 is on 
can be replaced by using 3 lb. 9 oz alis j 
evaporated whole milk and 4 Ib. 10 , Vine ! ometimes 
oz, water yugh pI ent 


1 One gallon 


used in 
mold 


1 A bushel of good 
produce about 43 lt 
When making chiffon pies, the 
filling should be cooled before stir- 
ring it into the beaten meringue 
6. Whole 


qualities 


wheat will 


straight flour 


milk powder has better 
keeping than nonfat milk 
solids 

7. Flour from 
wheat requires more 
flour milled from the 
8 or 10 months later 
bread doughs 


newly harvested 
mixing than 
same wheat 


when making 


8. For the average 9 in. two crust 
pie it has been found that 10 oz. pie 
dough is required 

9. It 


is usually recommended that 





A RECOGNIZED MARK OF EXCELLENCE FOR 


SEVENTY-FIVE YEARS 





FLOUR FOR PERFECT BAKING 


OR 75 years the pledge of the finest 
baking quality has been fulfilled in 


HUNTER 


flours 


and we 


are determined 


that this same high standard will be main- 


tained in the next 
why 


75th birthday 


75 seasons, 


too. That's 


we are proud that in celebrating our 
this year we can point to a 


plant improvement program just completed 


$1,500,000. 


at a cost of 


ANOTHER GREAT FLOUR 


THE HUNTER MILLING CO, 


WELLINGTON, 


KANSAS 
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the proper temperature for p 
bread should be about 95° F 
humidity 


oonng 
and the 


should be about 80-85 


10. The curdling of custard filling in 
custard pies is usually due to over- 
baking 

11. Seedless raisins should be 
in cake and formulas 
ground raisins are specified 
to obtain the best flavor 


used 
cookie when 


in order 


12. The easiest way 
skins from fresh peaches 
merge them in boiling 
about a half minute 


to remove the 
is to sub- 


water for 


13. Mineral oil is generally recom- 
mended for greasing dough dividers 

14. Egg whites are never used in 
making pie doughs 

15. The consistency of a yeast- 
raised doughnut dough has no effect 
upon the amount of shortening ab- 
sorbed by the doughnuts during fry- 
ing 

16. Pie fruits when cooled in a 
vacuum cooler do not lose any flavor 

17. When baking ginger snaps 
steam is used in the oven in order to 
eliminate excessive baking loss 

18. In order to decrease the possi- 
bility of moldy bread, the blades on 
the slicing machines should be washed 
in a sodium hypochlorite solution 

19. Two pounds of pound cake will 
contain more calories than 
pounds of white bread. 


three 


20. The smoke point of emulsifying 
type shortening is higher than regu- 
lar hydrogenated shortening. 

BREA is 


HE STAFF OF LiFe 


DR. HENRY B. HASS NAMED 
SUGAR GROUPS’ PRESIDENT 
NEW YORK-—-Dr. Henry B 

was elected president of Sugar Re- 

Foundation, Inc., and 


Information, Inc., at meetings of the 
board of directors 


Hass 


search Sugar 


Other officers elected by Sugar Re- 
search Foundation are Victor L 
Johnson and Robert H. Shields, vice 
presidents. Sugar Information elect- 
ed as vice presidents H. Beach Car- 
penter, Neil Kelly and Robert H. 
Shields 

The Sugar Association, Inc., elect- 
ed the following officers: Ernest W 
Greene, president; Horace Havemey- 
er, Jr., Wallace Kemper and Robert 
H. Shields, vice presidents. F. A 
Davidson was elected treasurer of 
all three corporations and Inzer B 
Wyatt, secretary. David M. Keiser, 
retiring president, becomes chairman 


{ 


of the board. 


. Henry B. Hass 
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. CHASE 


MULTIWALL BAGS 


oo me Chase Multiwalls are “Built to TAKE it!” They're the 


work horse of packaging! They are easy to handle, 
stack, and palletize . . . easy to open and to empty. 
Furthermore, Chase Multiwall Bags are economical 
and sharply reproduce your brand name. Your Chase 
salesman is a thoroughly informed packaging expert. 
Check with him on Chase Multiwalls for the better 
packaging of your product. 


Multiwall Bags for FLOUR! 


fee Bilt Bags. Baettee Bigg Chase! 
= | A S E BAG Co. GENERAL SALES OFFICES: 309 W. JACKSON BLVD., CHICAGO 6, ILL. 


BOISE + DALLAS ¢ TOLEDO + DENVER + DETROIT © MEMPHIS ¢ BUFFALO © ST.LOUIS © NEW YORK © CLEVELAND «© MILWAUKEE 
PITTSBURGH © KANSAS CITY « LOS ANGELES » MINNEAPOLIS © GOSHEN, IND, © PHILADELPHIA © NEW ORLEANS + ORLANDO, FLA «© SALT LAKE CITY 
OKLAHOMA CITY © PORTLAND, ORE. © REIDSVILLE, N.C. © HARLINGEN, TEXAS © CHAGRIN FALLS, O. © WORCESTER, MASS. « CROSSETT, ARK. + SAN FRANCISCO 





Percheron Horses are famous 
throughout Europe for great 
strength and symmetry cf line. 
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King ‘date Baker's Doorbell 


Gerald Hays, for five year ake 
baker and cake decorator for the 


Parry Bakery at Michigan City, Ind., 


has opened his own place of busines 


the Hays Pastry Shop, in La Porte, 


Ind. 
— 
Volhnerhausen Bakery is 
plant in Ft. Lauderdale, Fla. 


Bread is basic — and « 
deserves to be called the 
Enriched bread has t 
effort to eliminate m 

through the 

vitally important 

har pier and stronger 
Be proud of your 

just aS We are proud, an 

for the help ot B-E-T-S 


ps 


perated Bankruptcy Act ‘ set Oct 

sare %) for a hearing tating it desired 
. a corporate reorganization, the com 
pany listed as ‘ f $518,000 and 
h Stew debts amounting to $431,000. Only 


vik $174.000 of the assets are available 


ister Hankey the company said, and is was unable 
Pittsburgh, on the com to meet obligations falling due, in- 


inder I National eluding a government claim for $78,- 


THE FIRST 
BREAD-ENRICHMENT TABLET 
STILL THE LEADER! 


< s 


co 


aeavee Chomeizall 


Subsidiary of Sterling Drug Inc. 
1450 BROADWAY, NEW YORK 18, N. Y. 
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john F. Hankey, company pr 

pointing out his firm has 
ISLINESS irs, said certair 

reditors had avreed to cooperats 

reorganization efforts 

and Delicatesser 5 

Naples, Fla. Owners 

Kay and Alden D 


e 
The Charleston (Mo.) Bakery, 
owned by Fred and Lois Kinde has 
ed into a new home 
® 
Van Buren, Ark., 


owned by Mace Schlegel, has _ re- 


Mace's Bakery 


ned following remodeling 
equipment has been added 
° 
Charlie's Baker has opened 
Effingham, Il. It will be operated 
Charles Esch, assisted by Mrs. An 
drew Tonelli 


Pullum’'s Pastry Shop, Portageville, 
Mo., has moved to a new location 
that city 


ir 


Meyer's Good Bread Bakery i 
Paris, Ill., has expanded its plant by 
an addition and the construction 
an adjoining ace. The new buil 
ing also will be used to house 
sales and packaging departments 

eo 

Pursuant to an order by Count 
Judge Carlton A. Fisher, the baker 
equipment and supplies of the Saltz- 
man's Delaware Park Health Bak- 
ery, Inc., with three stores in Buffalo, 
were offered for put ic sale 

e 

The Linwood Bakery, owned by 
Paul J. Breit and managed by Rus 
sell Riley, has been opened in Wich- 
ita’s New Villa South Shopping Cer 
ter 

= 

C. W. Pemberton has bought the 
Hayden's Tasty Pastries in Oklahoma 
City. This is the fourth bakery owned 
ind operated by the Pembertons. The 
other bakeries are Mrs. Pemberton’'s 
Bakery, Mrs. Pemberton’s Cake Box 
and Mrs. Pemberton's Drexel Bakery 


The Bake Rite Bakery at El Reno, 
Okla., had open house in its remod 
eled and redecorated bakery recent- 
lv. The Bake Rite fakery, which 
has been both retail and wholesale 
will discontinue its wholesale busi- 


ness and will sell only at retail 


e 

Damage was estimated at $10,000 
when the ceiling fell at the Premie 
Zakery in Pensacola, Fla., recently 
Fortunately, this happened after all 
customers and all employees except 
one had left the building. The struc- 
ture is only six years old 


Charles Copeland has bought the 
Johnson Bakery at Ada, Okla., from 
Jack Johnson. Mr. Copeland is owner 
of another bakery in Ada, the Cope- 
land Bakery. He took possession of 
the Johnson Bakery Sept. 1. He will 
manage both bakeries 

° 

The Gold Ray Main Bakery, Inc 
has been incorporated in Buffalo, 
with capital stock of 200 shares. In- 
corporators are Walter Passmore 
Car! Hoffman and Ruth D. Bare 

? 
he / rican Biscuit & Cracker 
Co division of the Weston Biscuit 
Co., has announced plans to build a 
new plant on an ®ight-acre tract near 
Tacoma, Wash. At present the com- 
pany operates a plant in Seattle 


which was purchased by the firm in 





new plant will have an 
capacity of 1 million pounds 
including 150 varieties 
employees will be hired, 
officials said 
* 
Spaziani and Raymond E 
e filed a certificate of as- 
name in the county clerk's 
the Bake Shop, Elmira, N.Y. 


flfice of the Hathaway 
destroyed in a 
swe pt 


Baking 
recent fire 
warehouse 


Ce was 
whict several large 
in Geneva, N.Y. 
& 
Irving Holcomb has opened a new 
doughnut bakery in Erie, Pa., known 
is “Irv’s Donut Shop 
& 
Glaze Doughnut Co., 
Seattie, has been sold by Don Brooks 
Slaybaugh. The transaction 
ot include the Tacoma plant, 
Brooks will continue to 


buildings 


The Golden 


Stensland, 
Bakery 


operator of the 
in Salem, Ore., and 
the American Bakery, Wran- 
Alaska, which was destroyed by 
t spring, has announced plans 

rebuild in Wrangell 

3 

Tom B: Brown's Bakery, Se- 
attle, was forced to buy a new oven 
windows 
g an oven explosion. Two em- 
who were applying pan glaze 
ime of the accident were un- 


Peerless 
wher of 
gell, 


own 


ace several show 


\ new bakery has been established 
it Langlie, Wash. on Whidbey 
Island, the second island in 
the U.S. Operators are Mr. and Mrs. 
William P 


longest 


Larson 
@ 
Nielsen has sold the Pioneer 
n Renton, Wash., to Barney 
prominent Renton baker 
ob 
Talk Bakery, Seattle, has 
opened in a new location after 
while a building 
nder construction 


losed new 


ohnson’s Bakery in Centralia, 
Wash., went out of business recently. 
It was operated by Harold 
cd) 

Chris F. Cadley, 
Chris's Bake Shop 


Johnson 


operator of the 
Seattle, is recov- 
ollowing a severe illness which 
pitalized him and forced him to 
his bakery for a few weeks 


ering 


S 
sutrernut Baking Co., Hugo, Okla., 
is been chartered with capital stock 


} 


$50,000 Incorporators are A M. 


ies, Violet Hughes and Andy 
Hughes, all of Hugo 
& 

The Patterson Bakery, Ellsworth, 
Kansas, owned and operated by Glenn 
Patterson, held its grand opening re- 
The modern bakery has a new 
front. The interior has redec- 
orated and remodeled 


cently 


been 


Bakery 


new 


Aston’s English 
ope ned in its 


has for- 
mally location in 
Dallas. 
S 
Henry's Bakery in Elmira, N.Y., has 
been sold by Leo Patskey to Anthony 
Frisk 
° 
Light’s Bakery, owned by 
Light, Elmira, N.Y., has 
to William Youngblood 


Leslie 
sold 


been 


The fifth bakery shop of the Maltz- 
man family opened recently in Union 


“Dig deep enough and you'll reach China.” 


Youngsters learn best through*their own experience. 


A good way, but costly. 


Tunnel to China 


worked successfully with Multiwall users in hundreds 


worthwhile to draw upon the combined experience of 


Union's Multiwall packaging specialists. They have 


of industries. Chances are they can help you. 


The experience of others can be as valuable. And 


more economical of time, materials and motions. 


Certainly this is true of packaging. Do you use or 
contemplate using Multiwall bags? You will find it 


UNION BAG &@ PAPER CORPORATION © NEW YORK: WOOLWORTH BUILDING © CHICAGO: DAILY NEWS BUILDING 


More so every day... 


IT’S UNION. FOR MULTIWALLS 





City, NJ. The other four stores in 
the chain are in Jersey City. Partners 
operating the chain are Edward and 
Abraham Maltzman, brothers, and 
Hans Frank 


John E. Mohr has assumed his new 
duties as manager of the former 
Beier’s Iowa Bakers plant, Clinton, 
Iowa, recently .purchased by the 
Trausch Baking Co., Dubuque, Iowa. 

s 

Peter Lough has purchased the 
Hayward Bros. Bakery in Santa Mon- 
lea, Cal., from Jack Hayward, who 


originated the 


years ago. 


shop more than 25 


The Monroe Bakery in Knoxville, 
lowa, owned and operated by L. C 
Templer as part of a store, has been 
sold to Elmo Johnson and Emmet 
Johnson 

o 


Philip Persky has opened a new 
retail bakery in Los Angeles. 
& 
Mr. and Mrs. Mervin Stayton have 
sold the Kewaskum (Wis.) Bakery 


and equipment to Mrs. Donald Hea- 
cock. Mr. and Mrs. Stayton have 
opened a bakery in Barton, Wis. 


Mr. and Mrs. Myron Russell have 
purchased the Carrigan Bakery in 
Hallock, Minn. 


The Pomeroy (Iowa) Bakery closed 
for a short time recently for renova- 
tion and remodeling 

a 

A newly constructed one-story 

plant in Tampa, Fia., has been leased 


Continued on page 4 
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ss, No. 3295—Booklets 


Z * Worrw looxine lyro + on Baking 


Publication of four illustrated book- 
lets in the interest f better bak- 
ing has been announced by the in- 
dustrial products departme of Bor 
den Food Products division of 
the Borden t y. 36 page 
pul ations it Specialty 
Breads and Basi Sweet Doughs 

Home-Type Formulas for Cake Bak- 
ers Soft Pies Facts and For- 
mulas and torder Prize Collec 





tion of Fruit Juice Formulas 
Specialty Breads and Basic Sweet 
Doughs offers. ir iddition to for- 
A seeder service lecture announcing the development of new end improved product, J omlas for white and dark breads 
new services end new litersture offered by menulecturers end supplies. Cline meade f 'n's concerning fermentation, scal- 
in thls dopertmont ore those of the firm: concemed. Further information on any of the J 'K °\c)! and pan size, baking ru 
ing ang mo ore 1 ype ormulas 

a 118 So. 6th St. Mi : tions based on old-time favorites 

Reeder Service Department Minneapolis, : Soft Pies—-Fact ind Formulas 








presents practical data on flavors 


‘ 3 7 P al in j ingredients and baking, in addition 
2 —= anism and moto nclosed in an alu 7 
wo. u am " * proofing sma batches where 


oO it tor s P for ) 
, minum housing which may be bolted ‘'? Various recipes “I den's Prize - or ce Rey aia . 
‘ollecti ) P t Jui A as’ ndividual bake ivor is de- 
Washer a Mia ili OF anneal Gelicction of Fruit Juice Fersuies dividually 
offers lemon and o ge recipes for sired. The Chromolox heating ele- 


Individual or strapped angel food pies, cakes, tart ro i icings ment in the humidity unit is con- 


Republic Tool Co. recently brought . 
out a new bench model Angel Pan C#Ke pans are placed against three jn addition to genet making infor- trolled by automatic thermostat 
swift separately revolving stiff brush- mation ing ige of 150 to 212°. Heat- 

es attached to a cast aluminum head All formulas ve been tested un- x tim regulated by an electric 

which also revolves. Head and brushes qo, shop conditior sorden reports 

are enclosed in an aluminum anti- These 





booklets, fo S. distribution 


splash guard. Water with cleaner is ily, are availa mited quan- REMOVES FUMES 
swirled around the inside of the pan tity Check No me alk mail the DUST FASTER! 
x — eee 


by the brushes at high speed. As many 
coupon 
as 800 or 1,000 pans may be cleaned by 
he washer in an hour's time, accord- : be $e 
t isher in an hour's time, accord- No, 3300—Panning 
ing to the manufacturer. By using 


various adapters furnished by the Equipment high 


manufacturer, the washer can be used 





for either cleaning or greasing any New uses are being developed for the 
type pan-—cone, oblong square or new AMF-Union Pan-O-Mat, manu- 
round, the firm states. It can also be factured by the Union Machinery Co 


effectively used for cleaning pie tins a subsidiary of American Machine & PRESSURE 


the Foundry Co. The latest application of 


quality 


An illustrated folder describing 
Washer. This is a light-weight (65-Ib.) washer is available. Check No. 3287 . BLOWER 


portable washer, which has all mech and mail the coupon 
only 49 


REG. PRICE $80. 00—-FOB FACTORY 


FO ENR Le 8 a” ee 
Send me information on the items marked: 


C) No. 3287--Pan Washer 0 No, 3298—-Coconut 

() No. 3292--Reach-in Freezer ( No, 3299-—-Delivery Cart 

() No, 3294——Proof Cabinet (© No, 3300—-Panning Equipment 
{) No. 3295-..Booklets on Baking [] No. 3301—Decorations Folder 
(© No, 3296—Cake Tier Separators [) No. 3302——Floor Machine 


For the fast, efficient elimination of 
dust, fumes, smoke, odors and other 
obnoxious impurities you can depend 
on this precision-made, all-aluminum, 
high-pressure blower. 5!" inlet, 3'%4 
outlet. Moves up to 450 cu. ft. of air 
per minute. Pressures to 3 Ibs. Enclosed 
% hp. Westinghouse, 115 V_ Single 
Phase, A.C., 3450 RPM motor. immedi 
ate delivery. Ask for No. BL 50 W 
Available in larger sizes and with dif 





Others (list numbers) .......... 


ferent current characteristics. 


CODREPAITE 56 onc whe ce OORSS6iE KA 6d VaR CEON NK SOec 05 b0cs vecvecese 
this equipment is to the automatic 
make-up and panning of package 
rolls and Brown ‘n Serve, the firm re- 
reports Operated with an AFM- WEST BERLIN 15, NEW JERSEY 
——————_ CLP OUT — POLS OVER OM THIS LINE — FASTEN STAPLE, TAPE, GLUE) — man —————— Union Automatic Bun Machine, which 
, divides and rounds the dough pieces, CODING AND MARKING 
FIRST CLASS the Pan-O-Mat gives the dough pieces | “Cede dees and mashiog merhiogs for the Rost 
PERMIT No. 2 1 primary proof and automatically pers, cellophane and packages, etc., our specialty. 
pans the rolls in the pans as shown Write fer intermation on 2 specific probiom 


Rte n the accompanying photograph. The KIWI CODERS CORPORATION 
snemas Pan-O-Mat produces hamburger or 04 N. Clark St Chicago 13, Ilinois 
MINN. 


ee | 











frankfurter buns which are moulded 
into shape and pans them for bak- 


buns or in clusters. It 














ing as single 





Wisconsin Rye Flour 


rolls, salt sticks, Brown 'n Serve, tea We Specialize in Dark Varieties 
biscuits and other similar products 
For more details check No. 3300 and 


mail the coupor 


also produces a variety of dinner 


BUSINESS REPLY ENVELOPE 


No postage stamp gecessary If mailed in the United States 


POSTAGE WILL BE PAID BY— 





Frank Jarcer Mitune Co. 
DANVILLE P.O. Astie WISCONSIN 

















No. 3291—Proof MEAL aa 

Cabinet 

The Northwestern Miller A small-batch proof cabinet, in- from od a poulms 

118 South Sixth Street coorauing features of tases” wok game = tua WS 
VI - een c 


Reader Service Dept. Minneapolis 2, Minn. veloped by Crescent Metal Products,  (QAR)/JaNApoea 207g LLL ae 


SSeeeeeseeeeeaa sea aammmmamem Inc The new cabinet is designed REARDSTOWN ILLINOIS 
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LO Gg Oa 
Now It’s Easier ... 


We've gone further to make it 
easy for you to obtain additional in- 
formation about the new products, 
new services and new literature de- 
scribed in the Worth Looking Into 
department. Here's all you have to 
do 

(1) Clip out the entire coupon and 
return address card in the lower out- 
side corner of this page 

(2) Circle the number of the item 
on which you desire more informa- 
tion. Fill in your name, your com- 
pany’s name and your address 

(3) Fold the clip-out over double, 
with the return address portion on 
the outside 

(4) Fasten the two edges togeth- 
er with a staple, cellophane tape or 
glue, whichever is handier 

(5) Drop in any mailbox 

That's all you do. We'll pay the 
postage 

You can, of course, continue to use 
your own envelope or paste the cou- 
pon on the back of a government 
postcard if you prefer 

Whichever way you use, be as- 
sured we'll see to it that you get 
the additional information you want 


<The Editors 


OS ft I I OR I 


turn off 
end of any selected 
od. Vapor flow is controlled 
baffle. The cabinet 
aluminum. Both corru- 
and ledge side 
For more 
and mail 


ch can be set to 


the 


istable 
of 
e wall angie 

x ire available 
ition check No. 3294 
por 


No. 3299—Delivery 
Cart 


The Coleman Division of 


Metal I 


Fanner 
oducts Co. has announced 
ability of the “Perfect-Pack- 
very System” collapsible cart 
re trays, designed for handling 

irge quantities of bread and other 
bakery goods from bakery to the re- 
The holds eight 
iced 6 in When trays 
removed, the folded 
I torage or for stowing in a 
meet individual 


island cart 


rays sp apart 
cart can be 


truck. To 


THE NORTHWESTERN MILLER 


requirements, size of trays and spac- 
varied 


can be 
from 


between them 
dimensions range 


ing 
Tray 


Millers of 
PIE MAKER 


Famous for Flours 
Milled from 
MICHIGAN 
SOFT WHITE 

WHEAT 


17 


to 


25 in. in width and from 20 to 30 in 
in length. When delivery trucks are 
modified by the installation of sim- 
ple angle-iron racks to accommodate 
the new flat trays, their load ca- 
pacity is increased as much as 50%, 
according to the firm. Descriptive 
literature is available. Check No. 3299 
and mail the coupon. 


No. 3298—Coconut 


Introduction of Durkee’s Dixie Cut 
Moist Coconut, developed for use as 
a mixing ingredient in baked goods, 
has been announced by Harvey L 
Slaughter, general manager of Dur- 
kee Famous Foods division of The 
Glidden Co. The Durkee executive 
said that its short shred makes for 
more ease in mixing and blending. 
The new dessert ingredient has no 
flavoring added to it, and retains the 


, pig NAME IN 


AUULS 


41 
natural flavor of pure coconut, he 
For more details check No 
3298 and mail the coupon 


No. 3292—Reach-in 
Freezer 


Elliott-Williams Co manu- 
facturing a sectiona! reach-in bakery 
freezer with a self-contained gravity 
circulation with self-defrosting 
features. These bakery freezers are 
used for 0° F. to plus 10° F. re- 
tarding, together with the storage 
of baked products at those tempera- 
tures. The sectional arrangement al- 
lows these freezers to be carried 
through ordinary doors and set up 
in locations that would be impracti- 
cal with one piece construction, the 
firm states. 

The gravity circulation self-defrost- 


said 


is now 


coil 


FOR 


A fine quality special type flour designed to 
give YOU; 


Tender Flaky Pie Crusts 


Pie Maker, « flour carefully milled from the finest 
Low Viscosity, Low Protein Michigan soft white 
wheat will give you real shortening savings. Pro- 
duced under rigid laboratory control in one of 
America's most modern mills—you are assured of 


uniform 


dependable, 
Maker Flour. 


F.W. STOCK & SONS, INC. 


results 


when you use Pie 


Established 1862 





THE WEBER FLOUR MILLS CO. 


SALINA, KANSAS 














42 


ing cooling coil is factory assembled 
into the top section as a self-con 
tained unit. These reach-in freezers 
are available in unlimited sizes, the 
amaliest having a capacity of 100 
standard bakery pans, or 750 Ib. froz 
en food capacity. For 
circle No 


more details 
3292 and mail the coupon 


No. 3301—Folder 
on Decorations 


A folder just off the press and 
available without cost from the pro 
ducer, Westco Products, is entitled 
1952 Fall Holiday Supplement.” The 


folder illustrates new icing decora 
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tions and other edible decorating nov 
elties. For a copy check No. 3301 and 


mail the oupor 


No. 3302—Floor 
Machine Cireular 
The Hild Floor 


issued a circular 


Machine Co. has 
providing informa- 
tion about Hild floor machines and 
including specifications for six mod- 
els. The circular explains the opera- 
tion of the patented Hild Shower-feed 
Brush which permits rugs and tacked- 
down car} I o be shampooed 
without removing it from the floor 
Photog 


raph kinds of 


maintenance work may be done on 
floors of all kinds using Hild ma- 
chines with interchangeable attach- 
ments. A copy of the new circular 
may be obtained by checking No. 3302 
and mailing the coupon 


No. 3296—Cake 
Tier Separators 


A new type of tier separators for 
wedding cakes has been developed 
by Leon D. Bush, manufacturer of 
wedding cake ornaments 

These separators give the baker 
who uses them a selling advantage 
because the cost of the separators 





The American Stores 


Company 


~\ 2 
~ 


" 
: 
ee 
: 
y 
4 


Se “Ser —- 


t 


new bakery in Philadelphia uses the most 
modern equipment for efficiency and the finest, 
proven safeguards for sanitation including 


TRANS-FLO ‘cars 
because... 


the vast flow of fine bakery goods from American 
Stores’ ovens calls for a constant supply of flour to 
be transported from the mill, safely, quickly and with 
utmost sanitation. To do this job best, American 
Stores selected TRANS-FLO cars, because— 


A TRANS-FLO car and only a TRANS-FLO car... 


®can carry 115,000 |b. of milled flour from mill- 
stream to bakery in one load. . . 


® can be unloaded in 4-man-hours or less. 


® saves time, lowers costs, speeds production, 
while preventing contamination and minimizing 


shrinkage. 


If your “‘on-line’’ bakery uses 5,000,000 Ib. 


can make and save money for you. 


We \ or more flour annually, then TRANS-FLO cars 


We will be glad to make detailed, comparative analysis 
for your operation between your present methods 


and TRANS-FLO. 


GENERAL AMERICAN 


TRANS-FLO 


bie-\. bh) Je) af Wile], Mee) ile) 7 bile), | 
135 South La Salle Street, Chicago 90, Illinois 
Offices in all principal cities 
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is so small it can be absorbed easily 
in the price of the wedding cake 
according to the firm 

Made from white styrene, the sep- 
arators are available in six sizes 
3 tier per box. Swans and half swans 
both right and left, flowers, et 
are also available. For prices, cata- 
log, pictures and other information 
check No. 3296 and mail the coupon 


Also Available 


The following new products and 
services have been described in de- 
tail in recent issues of this journal 
Information about them still may 
be obtained. Jot the appropriate num- 
ber or numbers on the accompanying 
coupon and drop it in the mail. 

No. 2416—Portable rodent control 
unit, Hopkins Junior Ratateria 

No. 2462—Hydraulic lift, Century 
Products Co 

No. 3205—Plastic letters and signs 
for use on windows, showcases, etc., 
the Clayter Corp 

No. 3207—Portable printer 
dresser, the Heyer Corp 

No. 3247—Drum-carrying lift truck, 
Mercury Mfg. Co 

No. 3263—Booklet on products for 
the food and beverage 
Chas. Pfizer & Co., Inc. 

No. 3274—Check design service for 
the baking industry, Todd Co 

No, 3276—Dry ice bunker designed 
for smaller trucks, Foster-Built 
Bunkers, Inc 

No. 3277—Folder on “Scotch’ 
brand pressure sensitive tapes, Min- 
nesota Mining & Mfg. Co 

No. 3278—Changeable copy, store- 
hours display sign, Shaw & Slavsky, 
Ine 

No. 3279—Plastic floor resurfacer, 
Dasco Chemical Co. 

No. 3280—Rubber mats for perma- 
nent displays at point of purchase, 
Pawling Rubber Corp., distributor 

No. 3281—Summary of federal 
bread standards and bakery speci- 
fications, Minerva Wax Paper Co 

No. 3282— Automatic dispensing 
unit, American Machine & Foundry 
Co 

No. 3283—Roofing compound, the 
Dasco Co 

No, 3284—"Zip Tape” 
bag, Dobeckmun Co 

No. 3285—New Line of pumps for 
the baking industry, Alemite Ver- 
satal Equipment division of Stew- 
art-Warner Corp 

No. 3286—Plastic tote box, Tewes- 
Roedel Plastics Corp 

No. 3288—Standby electrical plant, 
D. W. Onan & Sons, Inc 

No. 3289—Cake circle, 
Paper Product Co 

No. 3290—Packaging advisory serv- 
ice, Sylvania division, American Vis- 
cose Corp 

No. 3291—Mallard design contain- 
er, I. D. Co 


and ad- 


industries, 


cellophane 


Chippewa 
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Quality, Uniformity, 
Laboratory Control 


HOSTESS 
SUPERCAKE 


Special 
Cake Flours 


The 
Mennel Milling Co. 


TOLEDO, OHIO - U.S.A. 














DIXIE LILY 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


zw BuHLER 
MILL & ELEVATOR CO. 


@ Mill & Gen. Offices, Buhler, Kansas 


@ Southern Regional Office, 934 Ex- 
change Bldg., Memphis, Tenn 








LOS ANGELES 
BERKELEY 


MULTEWALL PAPER BAGS 
BURLAP AND COTTON BAGS J 


AND SEWING Twine Zp 





WHITE WHEAT 


Low Protein Cake 
and Cookie Flours 


AMENDT MILLING CO. 
. Mm 


jonroe, Mich. 











HIGH GLUTEN FLOURS 


For Bokers 


The Morrison Milling Co. 
Denton, Texas 
Emphatically Independent 








Victor-Champion-Frost King-Headliner 
Family Flour De Luxe 


THE CRETE MILLS 


CRETE, NEB 














Jonathan Hale & Sons, Inc. 


MICHIGAN SOFT WHEAT FLOURS 


IONIA, MICH. PHONE 65 
Since 1856 
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Baker's Doorbell 





by Keebler Weyl Baking Co. as a 
Tampa distributing center. This is the 
third such distribution point to be 
established in Florida. There is al- 
ready one at Jacksonville and a sec- 
ond at Miami. Hal Syljebeck is Flor- 
ida sales manager and Harold Shreeve 
has been named manager of the 
Tampa plant 


Mr. and Mrs. John Rhone have 
opened a bakeshop in their cafe in 
Heron Lake, Minn. 


Ernest Jensen has sold the bakery 
in Kimballton, Iowa, to Mrs. Carrie 
Christensen. Mrs. Henning Rasmus- 
sen is manager. 


The Three Bros. Baking Co. has 
purchased the Bon Ton wholesale 
doughnut shop. Both are in Los An- 
geles. 


Harry Harris recently purchased 
the Imperial Bakery, Los Angeles, 
from Oscar Lasoff 


Ray Schrenk is the new owner of 
the Swiss-American Pastry Shop in 
Compton, Cal. 


Vern Winchell has started full-line 
baking in his plant in South Gate, 
Cal. 

e . 

Franz Johnson is the new owner 
of the North Star Bakery, Pasadena, 
Cal. 

& 


Frank Bartley has purchased the 
Towne Pastry Shop in Long Beach, 
Cal. 

e 

Sidney Fisch has sold the Fisch 
Bakery in Los Angeles to Arthur 
Hartzell 


Al Arak is the owner of Rick's 
Donuts, a new wholesale shop in Bell 
Gardens, Cal. 


Bert Kline and Joseph Rosenbaum 
are owners of the Plaza Bakery, a 
new establishment in North Holly- 
wood, Cal. 

ae 


Fire recently put the Town Talk 
Bakery in Le Sueur, Minn., out of 
commission. 

a 

Gladness Bakeries, Minneapolis 
wholesale cake firm, has started con- 
struction of a new bakery building 
in Minneapolis. Melvin R. Olmen is 
president. The one-story building will 
contain 30,000 sq. ft. of floor space 


Leonard Hunt and Fred Schwab 
have purchased the Krispy Krust 
Bakery in North Platte, Neb., from 
L. J. Kleewein. 


Mr. and Mrs. Willard Nelson have 
sold the Pipestone (Minn.) Bakery 
to A. Julian. 


The Titusville (Fla.) Bakery has 
moved to new quarters. George Gala- 
nis is owner. 

o 

Helen Mend! has established the 
Home Bakery in Wheat Ridge, Colo. 

oe 

The Gussett Bakery, Pardeville, 
Wis., has been purchased by Mr. and 








Unitormity 


the priceless quality in flour 


Acme-Evans Flours 


t 


ANGELITE—coke 
PaoXe) 41 ks 
CRACKER KING 
GRAHAM KING 
PASTRY KING 


Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 


GET 
RESULTS! 
Yes! 


PIE-PAK CONTAINERS boost your 


profits through increased sales with 





low-cost, sanitary, dust-proof pack- 
aging that reduces stales and break - 
age deliver your pies as fresh as 
when they leave your ovens for 
illustrated brochure and special 


introductory offer write 


Pie-Pak Company, Inc. 
Department E, 
1300 HUDSON STREET, HOBOKEN, MEW JERSEY 








Exceptional Bakery Flours 


TWELVE-40 NO-RISK PLA-SAFE 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS . 








Capacity 3,000 Cwts. Daily Grain Storage 1,800,000 Bus. 
TWO BAKERY- TESTED 
QUALITY FLOURS 


Wisdom 
WIDE TOLERANCE NEBRASKA FLOURS 
MAKE HAPPIER PRODUCTION HOURS Hie 
NEBRASKA CONSOLIDATED MILLS COMPANY 


Mills at Omaha, Grand Island, Fremont, Nebraska, and 
Alabama Flour Mills Co., Decatur, Alabama 





FLOUR 
Low Protein 
Mellow Type 
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“WINGOLD” 
“WINONA” 
“STRONGFELLOW” 
“BOXER” 
WHoite WHEAT 
Wueat GraHaM 
“WINGOLD” 

Rye FiLours 


Chor More Than 5 Years 
‘Millers of.... 


QUALITY 
FLOURS 





BAY STATE MILLING CO. 


WINONA. MINNESOTA 
HARD SPRING WHEAT and RYE FLOURS 


Willers Oy 





SPRING WHEAT FLOURS 


RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


*RODUCE BREADS WITH TASTE APPEAIL 





WING MILLING CO. 


RED WING, MINNESOTA 


THE REI ) 


Wheat Washed with Our Own Artesian Well Water 
Flour Tested and Baked in Our Own Laboratory 


opene d in 











Country -Milled 
from Country-Ran 
Wheat located in 
the heart of 
America’s foremost 
wheat producing 
section 
INDEPENDENT 
OWNER 
MANAGED 


Mr Tong U Fk 
the couplk 
at Waupun, Wis 

s 
Hans Siepen has opened a business 
Bradenton Beach, Fla., which he 


operate 1s Hans Bakery and 


operated the 


Baker 


1ftesser 
a 


Donut Corp. has opened in 


doughnuts 


Sunrise 
Denver. One half 
viven 


were tree { rs to every 


adult visitin the store yn 


da 


opening 


The Ideal Past: 
established in Walsh, Colo., by 
tha Dennett 


been 


Mar- 


Shop has 


¢ 
The Coleman (Wis.) Bakery has 
been sold to Mr. and Mrs. Edward 
Drida of Manitewac, Wis., by Mr. and 
Mrs. Rudolph Laut« 
e 


Spun 


rbach 


Bakery has been 
Wis., by Syl- 


The Home 
Sheboygan, 
ester Hammes 
e 
Edwin J. Petrowski 
Land O'Lakes Bakery 


interests 


owner of the 
Wausau, Wis., 
has sold his in the Utility 
Bakery Display Co., Elwood, IIL, to 
the stockholders of the firm 


e 

C. A. Price has purchased the 

Northside Baker n Boone, lowa, 

from Walter R. Hamilton 

e 

Peterson's Baker 
Peterson 

Oak, Iowa. 


owned by Dovle 


has been opened in Red 


2 
akery & Confectionery 
sed. D. C. Drug 
ban caused 


Druggins B 
Louisville, has cle 
said 


Tins, ownet 4 parkin 


his business to fall off 30 
2 

The MeGregor 
which closed last fall 
B 

Kenneth Bowen 
en's Bakery, has purchased Tony and 
Mac’s Bakery in Shenandoah, Iowa, 
from Helen Machovec and Anthony 


Bakery, 


has reopened 


(Lowa) 


operator of Bow 


Jenik 
s 
LeRoy's Baker n Granite Falls, 
Minn., h eased by Robert 
Norman ar is ki 1 as Norman's 
Bakery 


The Foltz Bakery 
has opened a branch 
gis, Mich., with Fay 


of LaGrange, Ind., 
bakery in Stur- 
W. Hart as man- 


e 

A permit has been 
new bakery. Federa 

Roanoke, Va. The 


is Susan G 


issued for a 
Shop, in 


owners are 


Bake 
listea 
Gibson and others 
s 
Mr. and Mrs. Wilson Erbisch and 
their daughter have opened a bakery 
utlet in Unionville, Mich, 


JOINS FLAVOR FIRM 
CHICAGO--P. C. Magnus 
dent Magnus Mabee & 


Inc manufacturers 


presi 
Reynard 
importers and 
of essential oils, has an- 
Harold 
m's Chicago sales 
back zround 
experience in manv 
including cus- 
procure- 
relations 
midwestern 


exporters 
nounced the 
A. Olson 
staff. Mr 


includes executive 


appointment of 
to the fi 
Olson, whose 
phases of commerce 


tomer relations, advertising 


ment, production and labor 


will serve in the erri- 
tory under A. R. Jensen, general man- 
ager of the Chicago office at 221 N 


La Salle St 
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ARNOLD 


— oe 
STERLING 
Mills and Sells 


“Thoro-Bread” 


(Diastatically Balanced) 


A very fine, strong, altogether 


uniform and dependable flour 


ARNOLD MILLING CO. 
STERLING, KANSAS 











Soft Winter Wheat Flours 


Family - Commercial 
Export 


Long Dist Teleph 32 
Cable address — “Jasco” 


J. Allen Smith & Co., Inc. 


KNOXVILLE 6, TENNESSEE 














Fort Morgan Mills 


Family and Bakery Flour 
Milled only from the very choicest 
Colorado highland wheats 
FORT MORGAN COLORADO 








BAKERY FLOUR 
MORTEN MILLING CO. 


al 





Whitewater Flour 
Ground Where the 
Beat Wheat Is Grown 
WHITEWATER FLOUR MILLS CO 
Whitewate Kansas 











. . 
ACME RYE 
A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 
FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 








“SLOGAN SPECIAL 


- ae -_ Pn i 
(he aay Oakers Hlour 


Oklahoma Flour Mills Co. 





Buy and Seil 
Through 


WANT ADS 
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you can order 
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apres ) 
out WZ, 
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ste my \ 
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directly from one 
of our many 
conveniently located 
= warehouses. ¢ 
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results... 
you can count on 


Use it in every dough, 
every day, 

for : 
smooth handling doughs 
better makeup 
improved natural 
moisture retention 











The Exchange 





modities were valued at $17,139,243 
This report says in part 

“The company enters into commit- 
ments for the purchase and sale of 
these and other related commodities 
as an essential part of its established 
policy of hedging these inventories 
to the extent practicable, to minimize 
the market risk due to price fluctua- 
The financial statements re- 
the hedged position by taking 
account all elements in the 
(inventories on hand and long 
and short commitments! at market, 
so that the market gains and losses 
substantially compensate or offset 
one another, subject to the complete- 

the hedge and certain other 

relatively minor elements 

The totals of the hedging of the 
merchandisers of grain who buy from 
the and on markets from 
cash commission houses are far, far 
greater than those of millers 


Can't Afford Risk 

In these times of American foreign 
ald gifts of hundreds of millions and 
even billions and the expenditure of 
billions and billions for defense, the 
actual inventories running into the 
millions which I have cited in the 
te timony on futures may not appear 
large But the milling companies and 
the grain houses that act as mer 
chandisers of grain and other com 
moxdities for which hedging facilities 
ire provided cannot afford the risk 
of wide market fluctuations and 
losses. Competition in the milling in 


tions 
fleet 
into 
hed e 


ness of 


“rowers 
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and the 


extreme! 


dustry is sharp 
pront are 


scant 


margins of 
narrow. There is 
room for the absorption of 
fluetuations, and 


hedging facilities are absolutely nec- 


losses from market 
essary 

A study of 
45 terminal 
that these operations 


hedging 
grain 


operations of 
merchants shows 
which provided 
hedging protection on 76 million bush- 
els in futures, resulted in a 
than “é¢ bu., not 
missions. One analyst 
on this study, says A 
than “¢ bu. for hedging 
strikes me as pretty 
ance 

If through 
bureaucrats 
ery ol 


loss of 
less counting com- 
commenting 
cost of leas 
protection 
cheap insur- 
blindness, uninformed 
eliminated the machin- 
rations on the ex- 
and paralysis 
flour mills and 
and among 
grain merchandisers The bankers 
who finance grain and other process- 
ing operations and 
would immediate! 
over the security of loans 
lets for the farmer 
for the other products that can 
be hedged would be sharp! 
in distributing and 
nels. The farmer would suffer 
would tend to fall, with the 
ing of but the 
would lose heavily 
end 


futures op 
consternation 
follow 


change 
would 
other 


among 


processors also 


merchandising 
ilarmed 
Out- 
and 
now 
reduced 
chan- 
Prices 
narrow- 


become 
their 
crops of the 


processing 


outlets consumer 


not gain, in the 


In the flour milling 
result of the 
carrying grain in- 
consequent reduc- 


requirements for 


Let me explain 
industry 
relative 


partly as a 
safety in 
the 


financing 


ventories and 
tion in 
operations, an imbalance exists today 
in the 


demand 


between the potential capacity 


production of flour and the 





MINNEAPOLIS 


Van Dusen Harrington Co. 
+ Grain Merchants - 


BUSINESS FOUNDED 1852 


DULUTH 











ORIGINATORS of ALL RISKS 
INSURANCE ON FLOUR 


Policies of this Company 
are held by leading millers 


Atientea, Georgie Chicago, tl. 


EXPORT FLOUR INSURED ALL RISKS BY 


The SEA INSURANCE CO., Ltd. 


OF LIVERPOOL 


CHUBB & SON 


90 John Street 


Delles, Texas 


United States Managers 
New York 


Sen Francisco, Calif Montreal, Cenede 








1911 Baltimore Ave. 





’ 
Jones-Herre_sater Construction Co. 
Designers and Builders for Milling Companies 


Kansas Crry 6, Missourt 











@ ELECTRIC BUILDING 


A. E. BAXTER ENGINEERING CO. 
Designers and Engineers for Mills, Elevators 
and Feed Mills 


BUFFALO 3, NEW YORK 











Storage Capacity #000000 Bushels 





SIMONDS-SHIELDS-THEIS GRAIN CO. 


GRAIN 
MERCHANTS 


Kansas City, Mo 








The competition for flour business is 
so sharp, “razor-Kkeen' one < 
observes, that the 
the last year yielded mills 
rowest profit in history 
two cents per dollar of 
without the safety vaive of 
in futures 
mills 


Ness 


ympany 
of flour in 
the nar- 
less than 
And, 
hedging 
which reduces risks, many 
would he out of busi- 
Other mills would simply quit 
the safer fields. Many 
grair small and large, includ- 
ing hundreds of stations 
suffer the 


sales 


sales 


forced 


business for 
houses 
country 
fate 


would same 


Would Need Bigger Margin 

The mills and the merchandisers 
of grain remaining would be forced 
to exact enormous additional margins 
ruard against market fluctua- 
venture to say that these 
might be 25¢ or 50¢ bu. in 
even soybeans, and 
correspondir other com- 
margins would 
farmers and 


to sale 
tions. I 
margins 
wheat more on 
rly on 


added 


absorbed by 


rise 
modities The 
have to be 
consumers 
Even though we have a wheat price 
support program of the Commodity 
Credit Corp. with almost limitless 
backing by the U.S. Treasury, we 
have decline re- 
cently to low as 40¢ bu 
the government's loan or pur- 
agreement price. The supports 
rovernment are therefore not 
for the market. Moreover, the 
wheat and other 
grain are not intended as single or 
fixed levels. Hedging continues nec- 
with the government support 


seen wheat prices 
levels as 
below 
chase 
of the 
a floor 


support prices on 


essary 
program 

If any group, sadly 
derstanding of this 


lacking in un- 
vital machinery 
of the American economy, did succeed 
in eliminating futures markets, I be- 
lieve that some processors and some 
merchandisers would rush to Lloyd's 
of London or similar agencies to ob- 
tain insurance against price 
fluctuations on their inventories. The 
processors merchandisers now 
benefits, with consum- 
ers, of liquid and economical 
hedging would find them- 
selves competing at Lloyd's in Lon- 
don with the insurers who go to it to 
safeguard against losses from injuries 
to the shapely and enticing limbs of 
actresses. Of course, such hedzing 
would be far more expensive and of 
doubtful practicability 

Truly, if 
the workings of 
ity exchange 


some 


and 
enjoying the 
highly 


services 


consumers fully under- 
the commod- 
they would join in form- 
ing associations or societies to resist 
any effort to hamper or eliminate 
the functioning of that instrumental- 
ity. Farmers and other producers of 
raw materials who now enjoy hedg- 
ing market facilities would form sim- 
ganizations with the same ob- 


stood 


ilar or 
jective 
Need Expands 

The need for the hedging facilities 
of the commodity exchange has ex- 
panded enormously, not only with 
the growth in American agricultural 
production and national population, 
but as a result of the transformations 
that have occurred in wheat harvest- 
ing through the contributions of sci- 
and technology. Wheat is an 
outstanding example of the transfor- 
mations that have made necessary 
greater and greater employment of 
the hedging facilities of futures mar- 
kets 

For 


ence 


world witnessed 
the harvesting of wheat through 
crude methods—-by hand. The sickle 
did not appear until 3,000 B.C. Mech- 
anization of harvesting really did not 
develop until the middle 1800's, when 
America marveled over the reaper 
Then came the binder, then the 
threshing machine, and finally the 
combine-harvester thresher, which 


centuries thr 
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garners wheat in one operation with 
amazing speed and economy. For- 
merly, stacks of wheat remained in 
fields for months, dotting the prairie 
wheat lands, awaiting the arrival of 
the threshing machines. That farm 
storage and that mode of harvesting 
have been almost entirely discarded 
for the new, and today wheat is more 
speedily harvested and moves 
speedily to markets than even. The 
thus wrought have resulted 
revolutionary developments 
merchandising and milling 

To illustrate just what the trans- 
formation in wheat harvesting alone 
has meant to hedging, I turn to the 
Kansas wheat crop of 1952. In the ex- 
cellent weekly weather and crop re- 
port issued jointly by the U.S. De- 
partment of Agriculture, the Weath- 
er Bureau and the Kansas State 
Agriculture and the Agri- 
cultural Extension Service of Kansas 
State College, this statement 
made for the week ended July 1, 1952 

‘Wheat harvest reached peak 
proportions as an unprecedented 50% 
of the large Kansas crop was com- 
bined during the week. Simultaneous 
ripening over a large part of the 
state and nearly ideal harvest weath- 
er permitted increased numbers of 
combines to operate long hours for 
a record outturn of grain. As of 
July 1, 80% of the 
wheat harvest was completed.” 

Kansas, as you know, broke all 
records in wheat production this year, 
the last official estimate pointing to 
308,676,000 bu. The fact that 50° 
of that crop was combined in one 
week, the week ended July 1, means 
that more than 150 million 
of wheat were made available for 
market in that brief period. The 
speedier harvest in Kansas is typical 
of that of other wheat states, with 
the volume varying with the totals 
of their crops. 

Market Advances 

While the wheat farmers of Kan- 
sas, with the help of thousands of 
combine machines, garnered and 
made available for sale in a single 


more 
changes 


in some 
in grain 


Joard of 


was 


about state's 


bushels 








MILLING 
ENGINEERS, 


INC. 








Designers and Builders 
for the 
Grain Processing Industries 
‘ : 


1911 Baltimore + Kaenses City, Mo. 














Cable Address “RAYBAR" 


TIDEWATER 


GRAIN COMPANY 


Receivers - Shippers - Exporters 
Export and Domestic Forwarders 
Members all leading Exchanges 


Established 1927 


Chamber of Commerce 
BALTIMORE 2. MD. 


Bourse Building 
PHILADELPHIA 6, PA 














Choice 


MILLING WHEAT 


NORRIS GRAIN COMPANY 
Kansas City, Mo. 
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STRATTON-THEIS GRAIN CO. 


Prank A. Tress, Pres. ° ° ° 

8 es ee Operating Union Terminal Elevator 

kt enn ae St. Joseph, Mo. 
2,000,000 Bus. Storage Capacity 

Specializing in MILLING WHEAT and All Grains 

with definite rate and other advantages supplied by St. 

Joseph Location. 





Main Office 
STRATTON-THEIS GRAIN CO. 


CuristorpHer Harris, Treas. & Mer. 
Corby Building St. Joseph, Mo. 

















Complete Gacilities Jor Sering the Milling Industry 


MEMBERS Orritece s&s: 
CHICAGO BOARD OF TRADE CHICAGO, ILL. 
KANSAS CITY BOARD OF TRADE KANSAS CITY, MO. 
MINNEAPOLIS GRAIN EXCHANGE NEW YORK, N. Y. 


NEW YORK PRODUCE EXCHANGE ENID, OKLA. 
WINNIPEG GRAIN EXCHANGE FT. WORTH, TEXAS 
DULUTH BOARD OF TRADE AMARILLO, TEXAS NGA 2. 
FT. WORTH GRAIN @ COTTON EXCH, Company 
NEW YORK RUBBER EXCHANGE | 
NEW YORK COFFEE & SUGAR EXCH. ere As Founded by Fred Ubimenn 


NEW YORK COTTON EXCHANGE | THE WABASH ELEVATOR | 
IN KANSAS CiTy— 


NEW YORK COCOA EXCHANGE | 4,900,000 BUSHELS | CHICAGO « 1480 BOARD of TRADE 
Nee ae KANSAS CITY * 1158 BOARD of TRADE 











Milling wheat selection these days is a job for ex- 
perts... men who know where to look for the right qual- 
ity. Our buyers know milling wheats. Our storage facil- 


ities are immense. Let us serve you. Call GRand 7070. 


lo BURRUS MULLS. Incorporated 
KANSAS CITY GRAIN DIVISION 


BOARD OF TRADE KANSA Y MA yUR 


-SSsteSaPERAATINGG MILLING WHEAT « CORN « FEED GRAINS 
SANTA FE ELEVATOR A J. P. BURRUS, eresioent A. H. FUHRMAN, wice pres. & x. c. mon. 


CAPACITY 10,200,000 BUS. J. D. TINKLEPAUGH ~—E. M. SUMMERS 
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more calm, more energy, more poise for some fun with your family, in- fast instead of a cigarette and a cup 
Louise Buell and more ability to cope with irk- stead of being the tired business man. of coffee during the second break- 
some problems. And, while you re- You could become known as the “life fast period. The steno who seems to 
sent a woman telling you this, I be- of the party.” be quite bright in the morning but 
acidanhk Giais meme $¢ lieve he will tell you that such proper If you sponsor this idea to your makes so many mistakes when she 
watchfulneas of your diet will make employees, I believe any doctor will goes to type her notes in the after- 
you smarter tell you, you wil] obtain greater pro- noon might well become more effi- 
will make you better able to cope You could hardly contend that you duction and greater profit if your cient and eliminate her mistakes if 
with the troublesome problems and are mentally active during that low employees took full advantage of the she were not slowly starving to death 

confusion of the day period of the afternoon vitamins, minerals and nutrients that because of improper diet 
I challenge you to ask your doc- ; are to be found in vitamin enriched Ask your doctor if there is not a 
tor what + adequate balanced in- Fun With the Family bread definite connection between adequate 
take of vitamins and food minerals Above all, I believe your doctor For example, that irritable hard- vitamin supply and mental alertness * 
will do for your nerves. I am sure will tell you that such care in your to-get-along-with female bookkeeper That shipping clerk who ships boxe 
he will tell you that such a proper diet would bring you to the end of might not be so hard to get along to the wrong customer might get the 
intake of balanced food will give you the working day active and prepared with if she had an adequate brea shipments right if he had enough 
Pee food energy to give him the per- 
ception to properly read the label 
7 * » SI . q >] Sa ’ E And the girl who answers your phone 
i N . i bD E sy Cc E N Cc might project the smiling voice that 
would get you more customers if 
she were not laboring under the 
physicial difficulty of improper and 

re e insufficient diet 
é rh e \ tite \ We of the baking industry know 
i¢: | { . N () ( i j ] ( of the advantages of vitamin enriched 
bread. We know of the virtual dis- 
e appearance of pellagra and rickets in 
a whole section of this country dur- 
ing the past 12 years 
by Science Writer The Silly Notion 








me?” first, for you personally, it 








We know that millions of our chil- 
dren are stronger and healthier be- 


cause of vitamin enriched bread. We 
1951 marked the Tenth Anniversary of the white bread and flour body tissues healthy and to maintain proper function of the eyes. know the silly notion that bread is 


enrichment program in the United States. This ten-year exper: It is essential for growth fattening is just that, silly. 

ence proved the success of a program which used the combined Niacin—another “B" vitamin, is needed for healthy body Ussues We know that industrial produc- 
talents of bakers and millers, nutritionists and physicians, diet Its use in the American diet has done much to make @ serious tion can be more efficient and stepped 
experts and chemists . . . an inspiring example of how a good disease called pellagra duappear up when the worker has the advan- 
fond ts ainiie teeter te the Amarican way of free initiative aad lron—is the mineral used in enrichment. It is essential for making tage of properly balanced vitamins, 
cooperating effort. In fact, the value of enrichment is so highly good, red wpane-ene ee minerals and nutrients. We know 
regarded that over one half of It is possible to enrich bread by two basic methods. One involves that office workers will be better 
our states and several territories the use of flour which # enriched at the mill in accordance with equipped for their work when they 
have already passed laws mak- the Federal Definitions and Standards of Identity. The other start the day properly fortified with 
ing its use mandatory in all method, which is widely used by bakers, merely requires the ad the needed vitamins, minerals 
white bread and family white dition of a small wafer nutrients. 

flour sold commercially in those ; The Hoffmann-La Roche people manufacture vitamins literally We of the baking industry know 
areas. The Council on Foods by the tons. To do this they must use amazingly complex proc- these things. Maybe you don’t and 
and Nutrition of the American Medical Association is on record esses with scientific production controls and the latest equipment, would be well worth your while 
as supporting enrichment as is the Food and Nutrition Board of which can fill a building a city block square and many stories to investigate this deficiency which is 
the National Research Council high. Roche combines the enriching ingredients in a form known costing American business millions of 
as the Square wafer. It is distributed by leading yeast company dollars 

salesmen throughout the United States Ask your doctor, ask any dietician, 
ask any college professor or ask 
your own school authorities, and the 
information you obtain is apt to be 


and 





It & encouraging and gratifying to compare the health of the 
American people today with what it was 10 years ago,” said A . ; 
Eimer L. Henderson, M.D., President of the American Medial The Square wafer for bread enrichment measures 1% inches 
Association across. It is “4 of an inch thick. Yet it contains enough thiamine, 
’ acin ¢ m to enrich 100 pounds of flour so that 
And I do not think it is too much to say that a very im riboflavin, niacin oa um i nde a ieenuteaaln f a St te most startling. 
portant part of the more buoyant health and the increased the resulting product will meet the requirements of a ae If you want to go on having a 
mental and physical vigor the American people enjoy today can enrichment laws with an ample safety margin. The formula is as nap after lunch and you're satisfied 
, : ’ ° d with « | rece nde : : Committee of the : eae 
whe sep. Seger eg ee ee ecommended by the Scientific Advisory Committee of the to have your employees take the 
' an ‘ 
nap over the desk or the counter, 
The skeptics, “food faddists,” and others who demanded proof don't do anything about this. Just 
that enrichment benefited the public health were again answered Assured potency—when Square wafers are used as directed you put it down that you heard what 
emphatically when the dramatic results of a long term nutritional can be sure that your finished bread will be enriched was meant to be an entertaining talk 
study in Newfoundland were made public . Quick disintegration—Complete disintegration with stop-watch But if you'd like to be bright, brisk, 
speed when dropped into the agitated water in your yeast emul active and alert all through the day 
What is enrichment? Before answering that question, let's note sifier and evening, and have your employees 
(wo indisputable facts Super-thorough diffusion—Flour-fine particles insure that the en ringing the cash register instead of 
Fact No. 1—Americans generally riching ingredients are distributed evenly throughout each loaf sleeping on it, then investigate the 
want beautifully fine, white bread Finer, more buoyant particles--Square wafers break down into” greatest free gift ever given to the 
Fact No, 2—In milling and — of particles which we flour nog cee my ag comrthey American public—the millions of dol- 
‘ 7 a i] yen m mger, you ave cSS au rinsing 3 > 
that they stay in suspensi onge ou have le P ft lars worth of vitamins and food min- 


erals that are added to your daily 

sturdy; they resist chipping, cracking and dusting during handling bread by the bakers of America 
ind shipping. They are scored so that they break cleanly into 
avoidably lost. halves and quarters which is important when you enrich small or If nothing more, you have learned 

Enrichment is the process odd-sized doughs that a slice of bread is more than a 
which restores the following vital slice of bread. 
vitamin and mineral values to the sn 
finished white bread or milled ) 


American Institute of Baking 
You can expect these advantages when you use Square wafers 





rocessing wheat to get this white 
swe whieh the public demands Clean, even break into halves and quarters—Square wafers are 


some nutritional values are un 


Square wafers are available in two 
types, each in boxes of 50, cartons ———SREAD IS THE STAFF OF LiFe 


of 1000 r , a 
| NEW PLANT 
white flour: thiamine, riboflavin, niacin, and iron, Calcium and . es of f 
Type A-—for use in bread formulas TACOMA—The A hes Biscuit 
vitamin D may also be added as optional ingredients requiring 3% or more ot , ~~ MA e American scu 
: |> ~ non-fat milk solids. & racker Co. has announced that it 
Many vitamins np tage aa ~ the laboratory so that the ' a oe ts will build a new plant in Tacoma this 
ure substance cou stuche rilliant chemists have “built” ype of use in Oread % ae or New . al ‘nned 
upliontes of them by complex processes. They are identical anak aie = a he pales oF oe "uaaae 
, f y R so Ss. = 
chemically and biologically with those existing naturally. A vita Se eee tract. Plans heve been Geawn for e 
min is a vitamin regardless of its source, just as salt is salt whether ee Here ao suggested pomp rs “oa plant that will cover 100,000 sq. ft 
: i ' . e » your labels or wrappers which has ete 
it comes from a mine or is evaporated from the sea. Large-scale and will contain the newest in baking 
manufacturing efficiency permits vitamins to be sold at a lower the approval of the A. B. A. and the A. I. B equipment. Production of the plant 
cost than if they were extracted from natural sources 8 ounces of this enriched bread supplies you with at least the = wij) average one million pounds a 
. 7 ; following amounts of your minimum daily requirements for these month and 150 items are to be manu- 
These are the vitamin and mineral factors which ar i essential food substances: Thiamine (Vitamin B,) 55 Ribo- factured. Approximately 200 persons 
- : flavin (Vitamin B.) 17.5 Niacin (another “B" Vitamin) 5 *‘ ’ yea u 
whine Grand cant Gaur encishmnent mailligs wt Iron 40% will be employed, most of them wom 
en. The plant expects to double its 
capacity in two years. The American 
Biscuit & Cracker Co. was organized 
in Seattle in 1925 





Thiamine—also called vitamin B,. This vitamin helps ' 
physical and mental health. It is essential for normal appett This information has been published as a service to the baking 
intestinal activity and sound nerves ndustry by the Vitamin Division, Hoffmann-La Roche Inc. 
Riboflavin also called vitamin By. This vitamin helps to Nutley 10, New Jersey 





Active Dry 


YEAST 


















oe 


| 
' 
+ 
re 1] 
| 
i 
be | 
| 
| 
i 
} 
‘ 
° 
; 
, 
H 
* | 
4 
’ 
4 
- 
5 
~~ 








THE NORTHWESTERN MILLER October 7, 1952 


/, 





stability thus imparted to the mar to year. Considerable grain is in the greater technical demands for flour 


ket through futures is one of the hands of the CCC, passing to that this country of ours has expanded 
The Exchange factors that encourages Kansas agency under the price support pro- grain storage facilities tremendously 
wheat growers to seed 15 million or gram The last survey of the USDA, com- 
more acres to wheat every year. The All in all, the quantities that must pleted late in 1951, which was made 
be held in commercial channels are at the request of leaders of the grain 
greater. than ever because of the trade, revealed a total commercial 
other larger crops and the speedier har- grain storage capacity of 2,175,942,- 
vesting and marketing 000 bu. This covers all the commer- 
cial storage for grain outside of 
farms, but does not include a ca- 
Still another factor in the added pacity of about 550 million bushels 





nt sed from pewe 


story of Kansas harvesting and mar- 
week the aggregate of 14 million keting parallels that of the wheat 
bushels of wheat, the market for the industry of practically every 
grain actually advanced slightly in stat 
that period in face of the pressure The greater harvesting speed brings 
of the supplies The records of the wheat to markets faster and earlier Scientific Baking 
Kansas City Board of Trade show Our own domestic consumption of 
that, in the week ended July 1, when wheat for food, around 500 million commercial storage requirements is represented by storage structures 
the Kansas wheat growers performed bushels annually, is used from day the growth of science in American owned by the CCC. The aggregate 
that unprecedented harvesting feat to day--as the millions of consum- baking, which makes it necessary for showed a rise of 30% over 1943, and 
wheat futures actually moved up ‘» ers buy bread from the baker and mills to stock various grades and 32% over March 1, 1941, when the 
“i %¢. The use of the wheat futures restaurants or flour from the grocer types of wheat to meet specific bak- commercial grain storage was re- 
market for the acquisition of sup- In the meantime, the wheat or the ing requirements. The baker now ab- ported at 1,535 million bushels 
plies for the domestic and the ex- flour must be carried by the mer- sorbs about 75% of the flour con- I might turn here to a multiplica- 
port trade counter-balanced the chandiser, the miller and other in- sumed in 
weight of the added offerings from terests throughout the year after 
hedgers taking short positions as they it reaches markets. The wheat that heavier stocks. Besides, the miller hundreds of millions of dollars re- 
accumulated the actual grain. The moves for export also must be car- must accumulate more wheat in or- quired to finance the carrying of 
support program also was a factor ried on markets, awaiting the deci- der to take advantage of the earlier grain in commercial storage alone 
in the action of prices sion of the importers to buy and more rapid marketing in the On the basis of the reported com- 
Obviously, not all of the 154 mil- Much wheat, other grain and other selection of his milling grists ot mercial storage for grain, every fluc- 
lion bushels moved in the single crops are stored by farmers in their blends tuation of a cent in market prices 
week, but tremendous quantities own bins and warehouses, but the As a consequence of the speedier would mean a difference of $21.- 
reached marketing points-.as much increases in production and new speed 759,420 with the space fully utilized 
as the facilities of railroads and han- in harvesting have added most to and of other small grains, and also The space is being fully utilized. 
diing capacity of elevators permitted the aggregate of supplies in commer- 
The consumer benefited because the cial channels, or positions, from year 


America. To meet his re tion of prices and storage totals to 
juirements, the miller must carry indicate to you the hundreds and 


harvesting and marketing of wheat 


on account of the added storage re- Great imagination is not necessary 
quirements of milling to meet tne to perceive why hedging is so vital 





HABEL, ARMBRUSTER & Ww. H. SCHNEIDER WM. C. DUNCAN & CO., Inc. .r 1K 
LARSEN CO. toupee Pai emia, S. R. STRISIK CO. 


o Flour and Cereal Flour Mill Agents 
All FLOUR Grades Board of Trade Bidg. + Grand 7751 Products & 


410-420 N. Western Ave CHICAGO. ILL KANSAS CITY, MO. 280 Madison Ave. New York Produce Exchange NEW YORK 























Pemmoetanee | ULYSSES DeSTEFANO || KNIGHTON | (“ Johnson-Herbert & Co. 
Cliff H. Morris & Co. FLOUR AND SEMOLINA FOR FLOUR F L ou R 


Correspondence Solicited NEW YORK BOSTON 
447-449 Produce Exchange New York, N.Y, PHILADELPHIA chigan Ave., Chicago 2 














WHITE & COMPANY Andrew De Lisser Lyon & Grocnlesf Co., Inc. WILLIAM PENN FLOUR CO. 
“The Flour People"’ DOMESTIC FLOU R EXPORT High Grade Soft Winter Wheat Flour FOREIGN FLOUR DOMESTIC 


MS Chamber of Commerce Bidg Plain and Selfrising 


P , ’ , 31st and Chestnut Streets 
Baltimore 2, Md. 475 Fifth Ave New York, N. Y. LIGONIER, IND NORFOLK VA PHILADELPHIA 4, PA 





























COHEN E WILLIAMS & SONS Soft Cake Flour FLOUR KELLY-ERICKSON CO 


Broker and Merchandiser IN¢ 


FLOUR BROKERS For Biscuit Manufacturers DAVID COLEMAN, Incorporated Flour Brokers 
WATSON HIGGINS MILLING CO. Members N. 1. Produee Rachenge pes a 

to : reduce Ex OR New ork 

PHONE L OM CABLE ADORESS: COW! GRAND BAPIDG, MICH. New Engiand Office: 211 Bryant St.. Maiden. Mass 


San fra 











Miner - Hillard Milling Co. Teeoeeon FLOUR H.J.GREENBANK | | ORE scenes” 
WILKES BARRE, PA ° a4 


& COMPANY 
Manufacturers of FLOUR F LOUR - FEED 


. . : F LO U ind P. O. Box 646 
CORN FLOUR - CORN MEAL Produce Exchange Building 7 


740 Magnolia 8t. 
OORN SPECIALTIES New York City PROOUCE EXCHANGE NEW YORK, "4. ¥. NEW ORLEANS 7, LA., U. 8. A. 
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Hart-Bartlett-Sturtevant Grain Co. 


BOARD OF TRADE BUILDING KANSAS CITY, MISSOURI 
Grain Merchants 


Operating Terminals at — Sub-Terminal at 
Kansas City (River Rail) Nebraska City, Nebraska 


St. Joseph, Missouri Country Elevators in 
Sioux City, lowa Six States 
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abie Address Doarsacn, London 


MARDORF, PEACH & CO., Ltd. 
PLOUR IMPORTERS 


52. Mark Lane 
LONDON,E.C.3 











C. E. FEAST & CO. 
FLA ne IMP a: ERS 


Subscription Room 


Seething Lane LONDON, E. C. 3 


London 


“Feastanco 








COVENTRY, SHEPPARD & CO. 
FLOUR IMPORTERS 


17, Cornu Exchange Chambers 
LONDON, E.C.3 


OVENTRY London 








Cable Address: “Tort London 


SIDNEY SMITH 
FLOUR, FEED & GRAIN,) LTD. 

2 Mark Lane LONDON, E.C.3 
FIUUR GRAIN FEED, CORN AND 
CEREAL PRODUCTS 

Riverside, A BC Sth Ed., also aan 


4 Western Union 5 Letter ¢ 











PILLMAN & PHILLIPS 


FLOUR IMPORTERS 


LONDON, LIVERPOOL, BRISTOL, 
DUBLIN, BELFAST 











MPORTERS OF FLOUR, CEREALS 
AND CEREAL PRODUCTS 
Bullidings 

Fenchurch Street 


LONDON, E. C. 3 


Cable Address: “Famed,” London 


STANNARD, COLLINS & CO., Ltp. 








FLOUR ayxp CEREAL PRODUCT 
IMPORTERS 
Ulster Bank Chambers, 73 May Street 
BELFAST, IRELAND 


Cable Address ANCHOR Belfast 


JAMES ALLEN & CO.., (Belfast) Ltd. 








FENNELL, SPENCE & CO. 
IMPORTERS OF GRAIN, FLOUR, 
LINSEED axp COTTONSEED PRODUCTS 
FEED, ET‘ 

2, Chapel Street, LIVERPOOL, ENG. 


sble Address: “FENNEL Liverpool 











WATSON & PHILIP, LTD. 


OUR IMPORTERS 
St _ GL ASGOW,C.5 
ng DUNDE E 
jas St ABERDEEN 
St KIRK( ALLY 


*" Dundee 











WILLIAM MORRISON & SON 
FLOUR IMP IRTERS 

Baltic Chambers 

SO Wellington Street 


GLASGOW 


Cable Address: "WaveRLry 











McCONNELL & REID, LTD. 
FLOUR IMPORTERS 
19 Waterloo St. 


GLASGOW 


Cable Address: ““MAarvVEL,"’ Glasgow 








D. T. RUSSELL & BAIRD, Ltd. 


lope Street 
IMPORTERS OF 
FLOUR, OATMEALS, CEREALS 
OFFICES ALA 


LIVERPOOL 
DUBLIN 


LASGOW 
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in the grain and milling industries un- 
der these circumstances— for the con- 
sumer and all other interests 

What is true of grain is also large- 
ly true of cotton and other crops 

While the price support policy of 
our government (almost universal 
among nations in various forms) has 
modified the price performances of 
the exchange to a degree, the essen- 
tial character and merits are greater 
than ever. 

Summary of Facts 

Before concluding, I wish to sum- 
marize a few outstanding points ol 
facts. 

The exchange provides a depend- 
able record of true values and de- 
mand, free from secrecy or misun- 
derstanding. Of course, the prices of 
today reflect the influence of gov- 
ernment price supports and subsidies 
The exchange helps stabilize prices 
through broad, worldwide participa- 
tion. 

It reduces trading and processing 
margins. It reduces business hazards 
and capital requirements. It makes 
it safer for business to operate and 
ior small business to grow bigger 
It promotes raw material assurance 
through sustained a of of- 
ferings. 

It makes possible slivanie fabns 
for processing, packaging, shipping, 
storing, financing, selling and ad- 
vertising. It eliminates trading con- 
fusion through fixed standards. It 
helps provide the consumer with more 
uniform foods and reduces unnatural 
distribution. 

The success of the exchange is by 
example indirectly helpful to other 
free trade elements of our economy. 
It protects the consumer from pres- 
sure group price controls of a dis- 
criminatory nature. Its existence 
saves tremendous federal and indus- 
try administrative expense. It re- 
duces margins between producer and 
consumer. It helps to prevent hoard- 
ing and black marketing such as ex- 
perienced under OPA. It helps world 
progress and promotes free trade in- 
vestment opportunity with rewards 
that stimulate resourcefulness and 
ambition. 

It provides quick price response 
to changed conditions affecting true 
values. It accelerates the functioning 
of the law of supply and demand. 

Farmers, grain operators, process- 
ors and distributors are in reality 
servants or agents of consumers. The 
exchange is helpful to them all in 
buying and selling. It is a tremen- 
dous power in the advancement of 
the economic progress of America 
and of the world. It is indispensable 
to a free economy. It can be made 
more useful. With growing under- 
standing or knowledge of the com- 
modity exchange, it will grow and 
grow in usefulness to all, including 
the consumer. 


BREAD 1S THE STAFF OF LiF E— 


W. E. LONG CONFERENCE 
FOR SALES CHIEFS SET 
CHICAGO—A conference for divi- 
sional sales managers of bakeries in 
the Southeast will be held by the 
W. E. Long Co. at the Henry Grady 
Hotel in Atlanta, Ga., Oct. 13-14 
The program will bring the con- 
ference members two full days of 
intensive study on the duties and re- 
sponsibilities of the divisional sales 
manager in the wholesale bakery 
sales organization, the company says 
The conference is the second in a 
series which began a year ago with 
a similar meeting at Dallas Texas. 
Other meetings of the kind are being 
planned by the Long company. These 
will be held at regular intervals in 


centrally located cities which are eas- 
ily accessible to bakeries in other 
areas of the country. 

J. A. Smith, vice president and 
director of sales for the firm, will 
direct the conference, He will be as- 
sisted by Dan O'Connell, assistant di- 
rector of sales, and Fred Smith, a 
Long sales service representative well 
known to bakers in the Southeast 

According to J. A. Smith, the divi- 
sional sales managers conferences are 
being taken to the bakers in their 
own areas to enable more of their 
personnel to attend. Some bakers re- 
sponding to the invitation to the At- 
lanta conference are sending as many 
as 10 of their divisional sales manag- 
ers, it is reported. 

——22EA0 (8 Tee @T4FF OF UTE 
MILL EQUIPMENT SOLD 
GEARY, OKLA.-— Machinery and 
equipment, including electric diesel 
power units of the Geary Mill & Ele- 
vator Co., were sold at auction Sept. 





Algemeene Handel-en 
© Industrie Maatsechappy 


“MEELUNIE” 


(Pleur Union, Ltd.) 


Heerengracht 209 


AMSTERDAM HOLLAND 


Importers of 
FLOUR + OFFALS + STARCH 








ANDREW TAYLOR & CO. 
(GLASGOW) LTD 
IMPORTERS OF 
FLOUR, CEREALS, OATMEALS, 
GRAIN 


163. Hope Street, GLASGOW 
Cable Address: “Goldengio.” Glasgow 








15. The milling company was incor- 
porated in 1899, less than a year 
after the town site was laid out 
Flour milling operations of the com- 
pany ended in April of last year. E. J. 
Lehman, mill manager, had charge 
of the sale. 





FARQUHAR BROTHERS 
FLOUR MERCHANTS 
50 Wellington Street GLASGOW.C 2 


Cc... PF. business much preferred 


Cable Address: “Glencairn,” Glasgow 


ROBERT CARSON & CO. 
FLOUR IMPORTERS 
50 Wellington St GLASGOW 
Oable Address: “Dirtoma,” Glasgow 








COPENHAGEN Est. 1851 DENMARK 
IMPORTERS AND AGENTS 
FLOUR AND ALL BAKERS PRODUCTS 
Sales Organization Covering Denmark, 
Norway, Sweden, Finland 
Cable Address: “JUSTESENS” 

All Standard Codes Used 








CRAWFORD & LAW 
FLOUR [IMPORTERS 
50 Wellington Street GLASGOW ,C.2 
and at 27, Corn Exchange Chambers 


LONDON ,E.C.3 
Cable Address: “Came.iia,” Glasgow 


Anno 1876 


VERHOEFF & ZOON's 
HANDELMAATSCHAPPY N. V 
ROTTERDAM 
Flour Importers 
Also handling bakers’ sundries 
Cables: Radium Oorr.: P.O. Box 6 








N V.GEBRS VAN DEN BIRGH'S 
KONINKLUKE FABRIEKEN 
P.O. BOX &, ROTTERDAM 
BIGGEST BUYERS OF ALL KINDS OF 
FLOUR AND FEEDSTUFFS 
References 
De Twentache Bank, N. V., Rotterdam 
The Guarantee Trust Co.. New York 


Cable Address: “Locomotion.” Rotterdam 


Established 18856 


BULSING & HESLENFELD 
FLOUR IMPORTERS 
Also Handling Bakers’ Sundries 
Solicit Correspondence From 
Manufacturers and Exporters 
Cable Address: “Heslenfeld,” Amsterdam 
Damrak 20-22 AMSTERDAM ((€) 








FELIX COHEN 
FLOUR IMPORTERS SINCE 1879 
36, Mauriteweg (Postbox 196) 
ROTTERDAM, HOLLAND 
Reference: De Twentsche Bank 


Cable Address: “Felixcohen” 





W. DE BOER & CO. 


HAMBURO 1 
Measberghof 
Flour, cereals, feed, grains, etc. 
IMPORTERS 


Cable Address: “Wedeboer” 











FLOUR SPECIALISTS 


Bankers: Twentsche Bank, Amsterdam 


GRIPPELING & VERKLEY N. V. 


SINCE 1889 


AMSTERDAM 
Cable Address: Bygrip, Amsterdam 
Codes: Bentley's Complete Phrase, A.¥.C. 6th EBd., Riverside, Private 


Reference: Guarantee Trust, New York 








(Successor to H 


Cable Address 
All codes used 


“Onteck,” Amsterdam 


Pillsbury Flour Mills Co., 


Comm. Venn. Handelmij. v. h. OSIECK & Co. 


F. Osteck) 


AMSTERDAM (Holland) FP. 0. Box 84 
IMPORTERS OF FLOUR AND ALL KIND8S OF FOODSTUFFS 


Sole Agente for the 
Minneapolis, Minn 








LUCHSINGER, MEURS & CO.’S 
HANDELMAATSCHAPPIH, N. V. 
AMSTERDAM—C. 
FLOUR IMPORTERS 
Bankers: Nederlandsche seaniktdiasemeses te 7. = r able Address 


“Matiuch” 








47-48 Damrak 
AMSTERDAM, 





STOLP & CO., LTD. 


FLOUR IMPORTERS 


Cable Address: “Cleo” 


HOLLAND 


Solicit offers directly from export — all grades hardwheat, 
softwheat and spring flours 
Pro-forma contract stating terms ve conditions in full 
will be sent on request 
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WANTED: FLYING SAUCERS 

RICHMAND, VA.—The Atlas Bak- 
ing Co., Inc., only large bakery here 
not involved in a strike, recently ad- 
vertised for “flying saucers, new or 
used” to help deliver bread during the 
emergency. Between 700 and 800 
workers were on strike at four other 
bakeries, and Atlas stated in its ad, 
in Richmond newspapers, that it 
was working around the clock to sup- 
ply the demand for bread and bakery 
products usually satisfied by the 
struck plants. “Wanted, flying sauc- 
ers, new or used, to help in distribut- 
ing Mothers Bread to all of our cus- 
tomers simultaneously during the 
present situation,” read the ads. 
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WEST VIRGINIA BAKERS 
PLAN 1953 CONVENTION 
CHARLESTON, W. VA.—The West 
Virginia Bakers Assn. will hold 
annual convention at the Greenbrier 
Hotel, White Sulphur Springs, W. Va 
July 26-28 1953 ; 
Storck Baking Co 
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BORDEN PROMOTION 

NEW YORK—The promotion of! 
of George M. McCoy to executive vice 
president of the Borden Food Prod- 
ucts Co., a division of the Borden Co., 
has been announced by Willis H. Gur- 
ley, division president. James V. Bas- 
was named vice president and 
will take over export operations. Mr 
icCoy, formerly president in 
exports, started with Bor- 
1926 
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SALINA, KANSAS 
MILLING CAPACITY 2,700 CWTS. 
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“RUSSELL’S BEST” 
“AMERICAN SPECIAL” 


Our mill is lecated in the high protein 
wheat district of central western Kan- 
sas, and secures most of ite wheat 
directly from growers 


RUSSELL MILLING CO., Russell, Kansas 
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Grain Crops Among 
Best Since War in 

“= r 
France; Wheat Up 

WASHINGTON The 1952 grain 
crop in France was on the whole one 
of the best since the war, despite 
hot dry weather in late spring and 
early summer, according to a report 
from the American Embassy at Paris 
Spring seeded grain sustained con- 
siderable damage, and yields of win- 
ter grain were slightly reduced in 
some areas, according to the report 

The current estimate places the 
wheat crop at about 300 million bush- 
els, compared with 265 million bush- 
els in 1951 and the 1945-49 average 
of 238 million. On the basis of good 
yields reflected in late threshing re- 
turns, however, the next estimate is 
expected to show a higher production 
figure. This year’s wheat is of excel- 
lent quality, of good weight and with 
a very low moisture content, Where- 
as a large percentage of the 1951 
wheat had to be dried before going 
into storage, virtually none of the 
current crop will require condition- 
ing. Harvesting began at least two 
weeks earlier than is normal and 
was four weeks earlier than in 1951 

Other grain crops also were re- 
ported to be good this year, though 
they suffered more damage from heat 
and drouth than did wheat. The rye 
harvest is estimated at about 20 mil- 
lion bushels, approximately the 1951 
outturn. Latest official estimates 
place the current outturn of oats at 
about 225 million bushels, compared 
with 255 million a year ago 

Barley production this year is 
placed at 79 million bushels, about 
3% above the 1951 crop. No official 
estimate of corn acreage has been re- 
leased, but it is reported that the 
area will approximate the 1951 area 
which was at the prewar level. The 
dry weather of June and July reduced 
prospects for the corn crop consid- 
erably and yields are expected to be 
considerably below those of 1951 de- 
spite some recovery following the 
general rains of early August 

Net imports of wheat during 1951- 
52 totaled about 22 million bushels, 
contrasted with net exports approxi- 
mating that amount in 1950-51. Dur- 
ing the current season France is ex- 
pected to again be a net importer of 
wheat. 

Storage problems are expected to 
be troublesome this season, with fa- 
cilities already becoming clogged as 
a result of the early season and in- 
creased use of combines in harvesting 
the grain crop. Fortunately virtually 
no drying of grain will be necessary 

The price to producers of 1952 
wheat is unchanged from the 1951 
rate of $2.84 bu. for soft wheat 
Prices for hard wheat are set at a 
slightly higher level, averaging about 
15% above the soft wheat rates 
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Crying Towels? 
HOUSTON State governors at- 
tending the recent national governors’ 
convention in Houston each went 
home with a souvenir package of tea 
towels. The towels were a gift to the 
governors and their wives from J. P 
Falconer of the Dallas branch of 
Chase Bag Co 
This inexpensive gift earned a 
great deal of good-will for Chase Bag 
Co., according to Mr. Falconer. He 
has received 24 personal thank-you 
notes from the governors or their 
wives, all expressing the thought that 
the gift towels “will long serve as a 
memento of a delightful visit.” 


Be Proud of Your Job, 
as We Are of Ours, for 


“Pread is the 
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Report from Europe ... ny George r. swarbreck 


Russ Grain Deal 


The British government is expected 
to announce shortly a new agreement 
with Russia for the purchase of a 
substantial quantity of grain. Secret 
negotiations, it is understood, have 
been going on for some time between 
British officials and members of the 
Russian trade delegation which is 
permanently stationed in London. 

One unconfirmed report, quoting 
diplomatic sources and published in 
North America, states that an initial 
agreement covering 200,000 tons ol 
coarse grains has already been 
signed and that another agreement 
covering a much greater quantity, 
will be finalized shortly 

Credence is given to this story by a 
report, made by traders on London's 
Baltic Exchange, that inquiries have 
been made for freight to lift grain 
from Black Sea ports to the U.K. on 
behalf of the Ministry of Food. The 
last agreement, negotiated toward 
the end of the summer of 1951, in- 
volved 1 million tons including 200,000 
tens of wheat. The freight rate now 
quoted is $5.60 ton compared with 
$12.95 quoted in September last year 
The vessels are wanted for October 
shipment with a possibility of exten- 
sion into November 

Grain agreements with Russia have 
been a regular pattern of British 
trade since 1947, the policy being in- 
augurated by the then Socialist gov- 
ernment of Great Britain. Members 
of the opposition Conservative party 
voiced caustic criticism of trade with 
a potential enemy, and piquancy is 
now added to the situation because it 
is that party, so critical in opposition 
which is now making the present ne- 
gotiations 

The official British point of view, 
however, considers that the advan- 
tages of trade with Russia far out- 
weigh the moral disadvantages of 
dealing with a country so ideologi 
cally opposed to western thought 
Firstly, the considerable saving in 
dollars is a bull point in its favor 
while, secondly, the size of the deals 
has made an appreciable outlet for 
British manufactured goods in the 
past. On the top of this is the sug- 
gestion that treating Russia as an 
enemy instead of cooperating in in- 
ternational trade, will only make a 
bad position worse 


War Material 


Exports of goods classed as poten- 
tial war material have been barred 
from previous deals, although critics 
in the past have claimed that much 
of the material sold could be used 
to aid the Russian war effort. It was 
Winston Churchill himself, then lead- 
er of the opposition, who lambasted 
the Socialist government for selling 
certain types of machinery likely to 
be useful in machine tool production 
While the Russians claimed that these 
were to be used in rebuilding war 
damaged civilian supply factories, ob- 
servers expressed the view that a 
switch to war production would be 
easy 

Despite the saving of dollars, 
claimed by officials as a major ad- 
vantage, some members of parlia- 
ment are alarmed at the premiums 
which the Russians are forcing the 
bulk buyers to pay. Corn, quoted as 
an example, is sold by the Russians 
at a price upwards of 15% above the 


EDITOR'S NOTE: George E. Swar- 
breck, foreign office manager of The 
Northwestern Miller, currently is on 
a tour of Europe, and during the next 
several weeks he will report, in this 
cotumn, his personal observations of 
the European trading scene and will 
provide on-the-spot coverage of in- 
dustry news from the continent and 
the U.K. His overseas schedule in- 
cludes visits with officials of gov- 
ernment, trade associations, the Inter- 
national Wheat Council and milling 
and machinery firms. In most in- 
stances, it will be renewing of old 
acquaintanceships for Mr. Swarbreck, 
who managed The Northwestern 
Miller’s European office in London 
before becoming head of the consoli- 
dated foreign office in Toronto. 


US. price. It is expected that this 
situation will be the subject of de- 
bate in the House of Commons 


Canadian Critics 


While there has been no indication 
of the size of the deal or the make- 
up of the grains to be imported, it 
is expected in trade circles that wheat 
and corn will be certain for inclu- 
sion. As far as wheat is concerned, 
the U.K. has already covered the 
usual requirement from Canada by 
negotiating an agreement within the 
International Wheat Agreement for 
115 million bushels, covering ship- 
ments during the current crop year 

Commenting on the agreement with 
Canada, D. R. Thom, deputy director 
of the imported cereals division of 
the Ministry of Food, who has been 
visiting with wheat board officials 
in Winnipeg, declared that under 
IWA Britain, during the current 
crop year, would be able to obtain 
sufficient wheat and would not have 
to buy from what he called “outside 
sources Mr. Thom did not reveal 
what he had in mind 

Even if wheat is not 
the package deal with Russia, and 
there still some British sources 
that persist in the view that it will, 
the purchase of coarse grains in Rus- 
sia will give rise to indignation in 
Canadian farming circles. The record 
wheat crop is matched by bumper 
feed grain crops for which markets 
will have to be found. If, however, 
wheat is included at a premium price 
the British can expect to hear con- 
siderable criticism from the prairies 


‘sources’ 


included in 


are 


The farmers there are already dis- 
satisfied with the price they receive 
under IWA, and the news that more 
grain is to be bought at a much 
higher figure might touch off another 
explosion similar to that which 
marked last year’s deal. At that time, 
sales of British goods in Canada 
slipped sadly and impeded the export 
effort made by the U.K 

Britain, too, will lose the sympathy 
of the ordinary men in the street in 
both the U.S. and Canada. There is 
not sufficient appreciation in Britain, 
or in western Europe for that mat- 
ter, of the heavy cost in lives and 
resources borne by the U.S. in Korea, 
and trade with the very country 
which has engineered this war is 
hardly likely to bolster relationships 
between North America and Britain 


Brazil Wheat Pian 


Attempts are being made by the 
government of Brazil to attract 250.,- 


000 immigrants from Europe to work 
the proposed wheat growing program 
Low crops in recent years have given 
cause for concern, and it is felt that 
the possibilities of building up self- 
sufficiency have been neglected. More- 
over, despite increased industrializa- 
tion, Brazil still depends a great deal 
upon the sale of agricultural products 
abroad for foreign currency, and the 
boost to be given to agricultural 
production is aimed at extending in- 
fluence in the export market 


German Mill Quotas 


Competition within the German 
flour milling industry has been re- 
duced by the adoption of a quota 
scheme limiting production. This 
came into effect Oct. 1, 1952. Pres- 
ent capacity has been assessed at 
140% above requirements, and the re- 
cent pronounced decline in consump- 
tion has caused a pileup of flour in 
the warehouses. 

There was some disagreement be- 
tween the small and medium sized 
mills on the one side and the hig 
mills on the other over the datum 
period which was to be adopted. The 
former wished to fix quotas on a 
basis of the average of bread grains 
milled in the two years 1950 and 1951, 
while the latter came out in favor 
of readopting the quotas introduced 
in 1934 which were formulated by 
taking the milling averages of the 
years 1927-32 

The big operators claimed that be- 
cause of economic controls and ZOV- 
ernment interference in the trade the 
respective quotas of large, medium 
and small mills would be out of line, 
for the last two years did not pro- 
vide a fair basis for division of the 
available business 

The big mills lost the battle. Ac- 
cording to the new agreement, the 
maximum quantities of bread grain 
to be handled by each mill have been 
fixed by schedule. The monthly quota 
milled must not exceed 1/24 of the 
total in the years 1950 and 1951. 

Primarily the scheme is aimed at 
cutting back the quantities milled. 
However, the government is empow- 
ered to hike the monthly quotas if 
demand increases, although no provi- 
sion has been made for reducing 
quotas in the case of a further slide 
in demand 

Bitter opposition came from the 
bakers who felt that they had bene- 
fited from the acute competition be- 
tween the mills. This advantage they 
will now lose under the quota system, 
and the millers are entrenched in 
their monopoly which is not restrict- 
ed by the circulation of imported 
flour in the country. The agreement 
has been provisionally set to run un- 
til June 30, 1953, and thereafter it 
is proposed to fix more definite 
quotas 


Bakers Program 


In order to protect their interests 
western German bakers have formu- 
lated a 12-point program which they 
have brought to the attention of the 
authorities 

The government has been called 
upon to provide at least three to four 
months reserve of grain while the 
millers, the bakers suggest, should 
be compelled to provide flour with 
an ash content true to specification. 
Speculation in the grain trade should 
be banned; more efficient subsidies 
should be introduced to help the poor- 
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er consumer; bakers’ wares must not 
be sold in markets, in factoreis or 
by peddlers; there should be no re- 
laxation of regulations forbidding 
night baking, and, finally, simpler 
tax legislation should be introduced 
to help traders understand the law 
without the need to employ account- 
ancy experts. 


British Offtake 


As in Germany, the consumption of 
flour in the U.K. is shrinking. While 
this is following the trend apparent 
in all bread consuming countries, the 
position in Britain has been com- 
plicated by the reaction of the bread 
consumer to the constant campaign 
waged by faddists against what is 
loosely described as “treated” flour. 
In Scotland, some bakers are adver- 
tising that their goods are made with 
“untreated” flour in an effort to at- 
tract business. This method of adver- 
tising is deplored by the industry 
generally because it has been taken 
by the critics as a tacit admission 
of guilt. 

All in all, the campaign waged 
against Agene has had unfortunate 
results for the British milling indus- 
try. 

Another factor bringing gray hairs 
to U.K. millers was a recent scientific 
report which claimed that British 
flour contained a large count of ro- 
dent hairs. Prof. W. Wardlaw, speak- 
ing at a meeting of the British Asso- 
ciation for the Advancement of Sci- 
ence, said that flour from reasonably 
clean new crop wheat contained up 
to 18 mouse hairs in each pound, 
while flour from good quality old crop 
contained up to 180 to the pound. 

Prof. Wardlaw also referred to the 
theory that the increased amount of 
phytic acid in high extraction flour 
reduced the human intake of calcium. 
To combat this 14 oz. chalk are add- 
ed to each sack of 280 lb. British 
milled flour. This he said had caused 
a shortage of the substance used for 
whitening ceilings. The cumulative 
effect of mouse hairs and ceiling 
white was enough to panic homemak- 
ers into reducing their family con- 
sumption of bread. 


Green Pool 


Delegates from six European na- 
tions, meeting at the International 
Grain and Seed Conference in Stras- 
bourg in September, discussed the 
formation of a “European Union of 
Traders in Cereals, Oilseeds, Animal 
Feeds and Derivatives.” The union 
would work in connection with a 
scheme for forming an agricultural 
pool in Europe, the countries partici- 
pating being Belgium, Denmark, 
France, Germany, Italy and Switzer- 
land. 

Each country will throw its agri- 
cultural resources into the Green 
Pool, specific crops being allocated 
to a country where growth is most 
advantageous. Trade discussions on 
the scheme have mentioned the pos- 
sibility of forming a joint importing 
agency in order to combat what have 
been described as the monopoly sell- 
ing organizations of the exporting 
nations, particularly in wheat and 
other grains. 

Britain has stood out of all these 
discussions because, as the world’s 
biggest importing nation, officials felt 
that their ability to buy satisfactorily 
would be impaired. The proposed 
union is to be discussed by the gov- 
ernments concerned and a further 
conference has been called for De- 
cember 


Aussie IWA Quota 


Sir John Teasdale, chairman of the 
Australian Wheat Board, in a fur- 
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ther announcement on wheat produc- 
tion, says that half the current crop 
now assessed at a total of 140 million 
bushels will be required for domestic 
consumption. Customers in southeast 
Asia require 10 million bushels be- 
fore attention can be given to fulfill- 
ing the IWA quota of 88.7 million 
bushels. On these calculations, Sir 
John estimates that Australia will 
be 28 million bushels short of the 
agreement quota 
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CANADIAN WHEAT EXPORTS 
DECLINE DURING AUGUST 
WINNIPEG — Canadian wheat ex- 
ports amounting to 28,600,000 bu. in 
August were off sharply from the 38,- 
300,000 bu. cleared in July. They were 
still well above the 19,200,000 bu. 
cleared in August, 1951, and the 10- 
year average for the month of 16,500,- 
000 bu. The U.K. took 8,463,000 bu. 
of the August, 1952, exports, Ger- 
many 5,682,000, India 2,782,000, Bel- 
gium 2,772,000 and the U.S. 2,560,000. 
Reduced wheat-flour exports for 
August were equivalent to 3,400,000 
bu., compared with 5,400,000 bu. in 
July and a 4,700,000 bu. August aver- 
age for the past 10 years, according 
to the statistics branch of the Board 
of Grain Commissioners for Canada. 
The U.K. took 1,535,000 bu in the 
form of flour during August. The 
Philippine Islands were next with 
395,000 bu., Venezuela third with 334,- 
000 bu. and Jamaica fourth with 240,- 
000 bu. in the form of flour 
August oats exports at 4,697,000 
bu. were less than half the July total 
with the U.S. importing 3,218,000 bu 
and Belgium 1,423,000 bu. Only 81,- 
279 bu. oats were exported in the 
form of rolled oats and oatmeal dur- 
ing the first month of the 1952-53 
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crop year. Roughly 55,000 bu. of these 
products went to Ecuador, Peru and 
Venezuela. 

Barley exports aggregating 10,217,- 
000 bu. for August were almost 1,- 
000,000 bu. greater than the July fig- 
ure. Germany purchased 3,803,000 bu., 
Belgium 2,811,000 and Japan 1,728,- 
000 bu. Rye exports amounted to 330,- 
000 bu. for August compared with 
1,246,000 in July. Practically all of 
the rye went to the Netherlands. All 
of the August flaxseed exports, total- 
ing 212,000 bu., went to Belgium. 
July flaxseed exports from Canada 
totaled 404,000 bu. 


———SREAO (8 THE STAFF OF LiF 


TWO NAMED TO CANADIAN 
WHEAT BOARD COMMITTEE 


OTTAWA-—It has been announced 
by C. D. Howe, Minister of Trade and 
Commerce, that K. A. Powell, presi- 
dent of Hallet & Carey, Ltd., and R. 
R. Emerson, executive vice president 
and general manager of the National 
Grain Co., Ltd., have been appointed 
to the Advisory Committee of the 
Canadian Wheat Board. The commit- 
tee consists of 11 members, of whom 
six represent wheat producers, and 
is appointed by the governor in coun- 
cil. 

The new members are men of long 
experience in the grain trade. Mr. 
Emerson is an official of the North- 
west Line Elevator Assn. with wide 
knowledge of the operation of coun- 
try and terminal elevators, while Mr. 
Powell, a director of the Lake Ship- 
pers’ Clearance Assn., is an experi- 
enced exporter and grain shipper. 

Mr. Powell replaces J. C. A. Nij- 
dam, president of the Continental 
Grain Co., Ltd., who resigned from 
the committee through ill health. 


La Grange Flours, whether plain or en- 
riched, remain the same high standard, de- 
pendable flours that have characterized the 
products of La Grange Mills over the three 
quarters of a century and more of their 
operation. 

This quality pattern is not an accident 
but the result of painstaking care in wheat 
selection and careful milling. 





You can depend on 
LA GRANGE FLOURS 











=LA GRANGE MILLS = 


Red Wing, Minnesota 








You'll find no finer short patent flour on the 
market than Quaker Bakers Flour—no finer 
flour for today’s changing baking formulas—no 
finer flour for modern high-speed production! 


Quaker Bakers Flour is milled under the 
high standards of The Quaker Oats Company, 
and constantly laboratory-checked for uniform- 
ity. What’s more, you can buy this practical, 
unchanging-quality flour at a practical price. 
Get full information now. Call, write or wire... 
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**SEE YOU AT THE POLLS!‘ 
“SEE YOU AT THE POLLS!’’ 
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Nobody knows for sure how it started—this line about ‘‘See you at the Polls!” 
we're hearing all over these days. 

Best explanation seems to be that it came from that state candidate out 
west. . . . His opponent in a debate got all riled up and challenged him to fight) 
it out in the alley. 

But he said —‘‘I’ll settle this the AMERICAN way—I’ll see you at 
the polls!” And the audience picked up the chant. 

Now everybody's saying it—and on Nov. 4 everybody will be doing it! 


**SEE YOU AT THE POLLSI*? ‘“*SEE YOU AT THE POLLS!’/ 
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UNtFORMLY MILLED FLOURS BY 


THE MIDLAND FLOUR MILLING COMPANY 
NORTH KANSAS CITY, MO. 
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New Propucts 


& 
New Services 


New Liverature 





A reader service feature 


items discussed in this department 
may be obteined by writing the 
Reeder Service Department of: 


No. 3283—Roofing 
Compound 

The Dasco Co. has announced 
quantity production of a new roofing 
compound which, the firm states, is 
fire resistant and will not alligator 
during exposure to sunlight. Accord- 
ing to the company the product, 
Dasruf, will resist combustion when 
subjected to 200° F. of open flame 
It may be applied with brush or 
spray on damp or dry surfaces on 
tar, felt or slag roofs. For more de- 
tails circle No. 3283 and mail the 
coupon. 


No. 2481—Hydraulie 
Litt 


A new two-color brochure, illustrat- 
ing and detailing industrial applica- 
tions of the Century “1000” manually 
propelled hydraulic lift has been is- 
sued by the Century Products Co 





ing the de 


new services end new literature offered by menufecturers end suppliers. Cleims mede 
in this department are those of the firm concerned. Further information on eny of the 


The Northwestern Miller 


118 So. 6th St. 


lopment of new end improved products, 
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Minneapolis, Minn. 


The brochure outlines uses and econ- 
omies of the 1,000-lb. capacity lift 
truck, describes construction features, 
hydraulic pump operation and lists 
specifications on material and design. 
For a copy check No. 2484 and mail 
the coupon 


No. 2481—Truck 
Liner 


A new reinforced emergency liner 
for trucks turns rough interiors into 
smooth beds suitable for first class 
freight hauling, according to the J. 
J. Lipp Paper Co., which markets 
the item. 

According to the firm, the liner is 
used for complete or partial truck 
lining or as a patch. It also is recom- 
mended as a tail curtain to eliminate 
vacuum sweeps. It is applied in a few 
minutes with tapes or staples. The 
liner is said to prevent cargo damage 
from highway splatter, trailer seep- 
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Send me information on the items marked: 


No. 2460 
No. 2481 
No, 2482 
No, 2484 
2485 
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Weighing Equipment 
Truck 
Rodent Control Book 
Hydraulic Lift 

Bag Holder 
Roofing Compound 
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Liner 


Booklet 








FIRST CLASS 
PERMIT Noe. 2 


(Bec. 34.9, 
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MINNEAPOLIS, 
MINN 

















BUSINESS REPLY ENVELOPE 


No postage stamp necessary if mailed in the United States 
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The Northwestern Miller 
118 South Sixth Street 


Minneapolis 2, Minn. 
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age, water, oil or grease. It is rein- 
forced, waterproof and durable, and 
creped to stretch. It is in use by rail- 
roads and leading trucking firms 
For sample, specification, price lists 
and information, check No. 2481 and 
mail the coupon 


No. 21460—W eighing 
Equipment 


The Exact Weight Scale Co. has 
issued two bulletins which describe 
the firm's Shadowgraph laboratory 
balances and its U.S.D.A. Special Scale. 
One of the bulletins has photographs 
of several Shadowgraph balances, 
along with specifications of the vari- 
ous models. According to this bulle- 





tin, there are more than 300 models 
of Exact Weight machines to weigh, 
blend, compound, check-weigh, count 
balance, test and inspect. A second 
bulletin describes the U.S.D.A. scale 
which is shown in the accompanying 
illustration. It is a portable model, 
which has carrying weight, unloaded, 
of 32 lb. For details circle No. 2460 
and mail the coupon 


No. 2482—Rodent 
Control Book 


A rodent control guide book is of- 
fered by the d-Con Co., which ex- 
plains how to use, how much to use 
and where to use warficide, a liquid 
rat poison. The guide book has il- 
lustrations of likely rat harborages 
around grain elevators and ware- 
houses and points out proper places 
in which to set bait for elimination 
of the pests. The guide book may be 
obtained by marking No. 2482 on the 
accompanying coupon and mailing it 
to The Northwestern Miller 


No. 2485—Bag 
Holder Booklet 


The Richardson Scale Co. an- 
nounces a new two-color, six-page 
brochure covering four different types 
of bag holders. These holders secure 
bags to hopper outlets during filling 
The bulletin includes nine photo- 
graphs and gives operating details 
and recommended applications for 
clamp, inflated-ring, cable and cam 
grip types of holders. It covers high- 
speed filling operations, filling differ- 
ent sizes and types of bags, handling 
of toxic materials, filling from vari- 
ous sized spouts, and other essential 
bag holding information. 

Both manual and air-operated bag 
holders are described and illustrated. 
Two pages of engineers’ drawings and 
specification tables give dimensions, 
installation data and utility require- 
ments of the air operated types. 
Copies of the bulletin may be ob- 
tained by circling No. 2485 and mail- 
ing the coupon. 
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Corn Price Support 
Set 3c Bu. Higher 
Than Last Year 


WASHINGTON — The 1952 corn 


crop will be supported at 90% of 
the Oct. 1, 1952, parity price, the 
U.S. Department of Agriculture an- 


nounced last week. 


This is the same minimum price 
announced by the government last 
February subject to upward adjust- 
ment if the parity price at this time 
was higher. The Oct. 1, 1952, parity 
price of $1.78 bu. was the same as 
the minimum support base calculated 
last February 

The 1952 corn crop support level 
is 3¢ higher than last year, but there 
will be no substantial change in the 
mechanics of the price support pro- 
gram. 


—— OnE at 


Natural Storage Co. 
Opens Warehouse 


KANSAS CITY — Formal opening 
of the underground warehouse of the 
Natural Storage Co., Inc., took place 
Sept. 20 at the location near Loring, 
Kansas, 15 miles west of Kansas City. 
A special train carried most of the 
600 guests including Gov. Edward 
Arn of Kansas and other industrial 
and public leaders from Kansas City 
to the warehouse which is built in a 
huge limestone mine. 

Operators of the firm which values 
the property at $2 million are Guy E. 
Stanley, Jr., president, E. P. Conlan, 
vice president, and J. R. Carlgren, 
secretary. Mr. Stanley is a son of Guy 
E. Stanley, assistant to the president 
of the Union Pacific Railroad. 

The warehouse has a capacity to 
store 1,200 carloads of commodities 
at a natural temperature of 55 
Refrigeration can reduce the tem- 
perature to 10° below zero. Mr. Stan- 
ley pointed out that 245,000 sq. ft. 
of floor space is now available for 
use in the plant and that an addi- 
tional 800,000 sq. ft. will be floored 
and sealed off for carlot storage. 
Switching facilities stem from the 
main line of the Union Pacific west 
of Kansas City 

Location of the warehouse and its 
cool natural temperatures have made 
it of particular storage value to the 
alfalfa and chlorophyll industries. 
Alfalfa meal and chlorophyll grasses 
owned by several dehydration and 
extraction firms now are stored in 
the cave-like facilities. Business of- 
fices of the Natural Storage Co. are 
located at 11 S. 5th St., Kansas City, 
Kansas 
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BEACON WILL DEDICATE 
NEW PLANT AT LAUREL 


LAUREL, DEL.—The Beacon Mill- 
ing Co.’s new feed manufacturing 
plant just south of Laurel will be 
dedicated at ceremonies Oct. 20. 

Gov. Elbert N. Carvel will be one 
of the speakers. Also scheduled are 
short talks by L. S. Riford, chairman 
of the board of directors of the com- 
pany; Stanley W. Tyler, president, 
and J. Marshall Hunter, vice presi- 
dent in charge of sales. The program 
will include entertainment and re- 
freshments. 

Invitations to the dedication are 
being distributed through distributors 
and sales representatives. 

The plant will be the fourth in op- 
eration by the company in: the East. 
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Plant the Seed of Quality 


and you'll reap a harvest of satisfied customers with Kansas Milling flours. 


These fine flours are continually earning a reputation for quality, uniformity, 
and excellent shop performance. 


hhansas Milling Company . Wichita, hansas 


Mills at Wichita, Cherryvale, and Moundridge, Kansas — Marion, Ohio 
CAPACITY: 12,000 CWTS. STORAGE: 4,500,000 BUSHELS 
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KANSAS 
DIAMOND 
BAKERY 





“CREMO” 


Just the Cream of Hard Wheat 


Aso SEMOLINAS 


CROOKSTON MILLING COMPANY 


CROOKSTON, MINN 











All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 
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BAKERS’ CLINIC—Speakers at a community relations clinic held recently 
in Edgewater Park, Miss., were (left to right): Bert E. Goss, New York, 
Hill & Knowlton; J. Roy Smith, Smith’s Bakery, Mobile, president of the 
American Bakers Assn.; D. E. McFadden, Chicago, ABA public relations 
director; Harold Fiedler, Chicago, ABA secretary; Curtiss H. Scott, Grocers 
Baking Co., Louisville, ABA chairman; Andreas Reising, Sunrise Bakery, 
New Orleans, president of Tri-State Bakers Assn., and John J. Ducas, New 
York, Hill & Knowlton. The clinic was sponsored jointly by the Tri-State 


association and ABA. 


Public Relations 
Clinic Sponsored 
by ABA, Tri-State 


CHICAGO--Ways and means of 
build.ng better public relations were 
discussed at a community relations 
clinic sponsored jointly by the Ameri- 
can Bakers Assn. and the Tri-State 
Bakers Assn., held in Edgewater 
Park, Miss., Sept. 18. More than 40 
attended the meetings 

Members of the ABA public rela- 
tions department and of the associa- 
tion’s public counsel dis- 
cussed broad public relations prin- 
ciples during the morning. In the 
afternoon, three separate ‘“‘clinics”’ 
were held, to discuss specific local 
problems. Harold Fiedler, ABA secre- 
tary, presided as moderator. 

In the morning sessions, Andreas 
Reising, Sunrise Bakery, New Or- 
leans, president of Tri-Sta*te, Curtiss 
H. Scott, Grocefs Baking Co., Louis- 
ville, ABA chairman, and J toy 
Smith, Smith's Bakery, Mobile, ABA 
president, emphasized the impor- 
tance of bakers building better com- 
munity relations. They pointed out 
that only by actively working at bet- 
ter public relations all along the line 
can bakers raise their industry and 
their individual businesses to higher 
levels 


relations 


Local, National Activities 
Bert E. Goss, Hill & Knowlton, dis- 
cussed Washington activities of a 
public relations nature, pointing out 
that bakers can do much to keep 
their congressmen and senators, na- 
tional and state, posted on impor- 


nt facts of the industry, to assist 
these lawmakers in obtaining a clear 
picture of the industry 

John J. Ducas, Hill & Knowlton, 
talked on local public relations activ- 
ities, discussing the new community 
relations manual published by ABA. 
He emphasized the need for bakers 
maintaining close contact with all 
community activities, with commu- 
nity leaders and in carrying on sound 
employee relations programs. 

The public relations men of the 
baking industry actually are the bak- 
ers themselves and their employees, 
D. E. McFadden, ABA public rela- 
tions director, told the bakers. The 
strongest factor in building public 
relations in the industry is the nearly 
300,000 employees of bakers in the 
nation, he said. 


Association's Part Defined 

The bakers suggested the need for 
more information from their associa- 
tions, which can be used in news 
stories, speeches or for employee 
communications. 

How to handle open house and 
community tours of bakeries; how 
to work more closely with the press 
and radio, and how to work with 
service clubs and community organi- 
zations were among the points dis- 
cussed in the panel meeting. 

Officers of the two associations ex- 
pressed considerable satisfaction with 
the results of the meetings. The bak- 
ers present indicated the discussions 
were of definite value to them and 
the ABA officers stated that further 
meetings will be held in other areas 
during the coming winter. Dates and 
places will be announced later. 





RUGGED AND 








DEPENDABLE 


{lugged in its ability to withstand 
the unexpected variations in shop 
procedures and timing, dependable 
in its daily uniformity of mixing, 
fermentation and baking response 
_, that is KANSAS PYRAMID 
. a real quality medium patent. 
milled from the finest of hard win- 
ter wheats. KANSAS PYRAMID 
has the stuff to produce the finest 
loaf in any market. 


THE WILLIS 
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NORTON COMPANY, Wichita, 


PYRAMI 
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FLOUR 





Kansas 


Quality Millers Since 1879 
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Production & Marketing Administra- 
tion activities where he acted as 


technical consultant for the govern- 

ment in connection with the Uniform 

Grain Storage Agreement and pre- 

vious grain storage contracts with COW 
commercial warehousemen 


Mr. Neal was noted for urbane man- 
ners and courteous dealings with the 
grain trade and others with whom his 


government duties brought him in : ¥ ‘' : Tey Now Available in 


contact. In this connection his abil- 
ity to maintain this high standard Border Prints 
of courtesy and affability is remark- : .« A > 
able in view of the fact that he con- : y , a Dainty Prints 
cealed with great success some heavy F a 
personal reverses, in the illness of a gic. . Pastels 
daughter, which could have destroyed ¢ : White 
the outward pleasant manner he ; 
maintained so well. 

His associates in commenting on 
Harry Neal's retirement remarked 
that few people ever realized what 
personal burdens this man carried 
within himself without asking for out- 


side sympathy) : Sag, 5 
During his career starting with his il re a se = 
Charles H. Neal birth at Linneus, Mo., in 1882, and a: 


subsequent engineering training in * , 
< t ' H XN I Missouri schools, he came to the New Size — sewn to 25 Ib. 
maries EE. Yew. 1< and 50 Ib. sizes — for 


* 
USDA through a somewhat tough- . 
Veteran USDA er road than usual. He was one volume selling. | OW ase a 
of the original U.S. engineering group 
Official. Retires that took over the work on the Pan- * Self-liquidating — no fuss 
ama Canal. 
- : ‘ or bother. READY T USE 

WASHINGTON-—The end of Sep- In World War II, Mr. Neal served (READ ° SE) 
tember saw the retirement of one of with the War Food Administration * Self-promoting. 
the veteran and widely respected op- in connection with problems of pro- 
erating officials of the U.S. Depart- curement of critical materials for the WRITE FOR SAMPLES , 
ment of Agriculture after 28 vears production of oilseeds, naval stores Created to Fill the Need for a 
of government service. Charles H and cotton. 


Neal! put aside his government duties ——REA0 iS THE STARE OF . fopater ‘rena Pockage. 
and responsibilities, planning to re- 
tire to Florida and engage in com- SCIENCE SHOW PRESENTED iy, ea Sorrathing lew 
mercial engineering and consultation 
work in the storaging and marketing AT CHICAGO MILLERS CLUB PERCY AEnT BAG COMPANY, sng 
if agricultural commodities CHICAGO The Westinghouse 
Harry Neal, as he was known, was’ Electric Corp. special science show, ® KANSAS CITY © BUFFALO © NEW YORK 
an old hand in the grain field, work- “Energy in Action,’ drew approxi- 
ing first with the Farmers’ National mately 120 members, ladies and 
Grain Corp. in charge of the opera- guests at the first fall meeting of 
t ff country and terminal grain the Chicago Millers Club Oct. 2 at the 
, American Furniture Mart. Attend- 
grain trade will probably well ance was swelled somewhat by mem- 
recall him in more recent vears with bers of the Chicago Section of the 
the Commodity Credit Corp. and the American Association of Cereal 
Chemists, who also were invited 
The show, a standout attraction, 
consisted of a 70-minute presenta- 
tion designed to show laymen how 
science has utilized theory to ulti- 
mately produce atomic energy. Also 
included was a film, “Energy Is Our i 
Business,” and a number of personal DWIGHT BUILDING, KANSAS CITY, MO 
narrations by two science reporters 
The whole show was created by the” 
research laboratories of the Westing- 
house Corp 
gi The program was preceded by a oe ee 
. . > cocktail hour and dinner. Eugene J ie. Mbt 
‘The Choice of the Realname iar ete Knees Oty, Me MILLING COMPANY 
Finest Hard Whe: ts president of the Chicago Millers Club, PRECISION-MILLED FLOURS NIGHTINGALE and STAR Patent Flour 
The only mill in this great terminal presided. He welcomed the guests and Phone 2131 Frankenmuth, Mich. 
market, Universal consistently offers: introduced , he — Kansas City, 
secretary of the Association of Op- 
BETTER SPRING WHEAT erative Millers. For the first time a a. | 
AND DURUM FLOURS : | 
| 
| 
































nes geo wae | HANDY WAY TO SUBSCRIBE 


DULUTH UNIVERSAI ed to the club meeting, and many 


appeared 





MILLING ‘et @) Introducing the show was Harry 


MacKay, food industries section sales ~~ . 4 E 2 
chief of Westinghouse, Chicago. He Circulation Dept., 118 S. 6th St., Minneapolis 2, Minn. 
was chairman of the program com- 


| 
{ 
! 
| 
| 
mittee. Assisting him was William |! Please enter immediately my subscription to 
The J. C. Lysle Milling Co. Evans, plant manager of General THE NORTHWESTERN MILLER 
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Mills, Chicago. 

The next meeting of the club is O One year $4 © Two years $7 
MILLERS OF scheduled for Dec. 4, also at the Fur- O Billme O Billmy firm (© I am sending payment 
niture Mart. In charge of the pro- 


HARD AND SOFT WHEAT gram for that evening are William 
B. Briggs, Quaker Oats Co., Chicago, 


FLOUR and James Chisam, B. A. Eckhart 


Milling Co., Chicago Lone State 


SINCE 1874 a : (0 Management FLOUR \ C Jobber \eutetinn 
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Flour Sales 


Summaries from Leading Markets 


Prices reported in The Northwestern Miller's market reviews are for flour packed 
in 100-Ib. cotton sacks unless otherwise specified. Mill list prices ere quoted in 
the principal manufacturing centers and sales prices in the larger distributing centers. 
They represent averege wholesale levels and do not take into account high or low 
extremes at which occasional individual sales may have been made. 





South 

New Orleans: A continued dullness 
prevailed in flour business last week 
and interest in purchasing was 
potty and limited to immediate 
nearby shipment. Buyers’ price ideds 
still reflected a discrepancy of from 
Se to 2O¢ sack under the miller 
quotations. This, combined with ap 
parent lack of confidence and pres 
ent prices, limited the volume of 
sales, especially on hard winters 


very 


and 


Northern springs on the other hand 
were slightly more active even at the 
advanced prices, but 
tion was observed in the 
purchases 

Soft have 
with a limited steady 
price fluctuation ! 
nil since the 
and the prices of 
practically as low as the lowest point 
earlier in the season. The demand on 
this type is considerably than 
on hard winters, with cookie, cracker 
and cake bakers furnishing the 
outlet. Cake flour sales continued at 
a moderate rate, indicating that 
baked goods business at retail levels 
was being maintained. Bread on the 
other hand failed to 
appreciable pickup over 
ummet 


here again 
amounts of 


cau 


winters been meeting 


demand as the 
ws been practically 
movement 


early crop 


solt winters are 


less 


Dest 


show 
rather 


has my 
poor 
business 
Shipping directions were somewhat 
disappointing in that an increase had 
anticipated, Stocks on hand 
a slight gain and could be con 
sidered heavy as compared with the 
demand. Slightly activity 
reported in export sales with moder 
ate amounts beins worked to Den 
mark and the Netherlands, likewise 
the Americas and Cuba 

Quotations, Oct. 4, packed in 100-ib 
multiwall papers: Hard winter bak 
ery short patent $5.7005.80, stand 
ard $5.5505.75, first clear $4.65% 
1.90; spring bakery short patent $6.15 
16.25, standard $6776.25 
$5. 9006.25, hich eluten $6.25 
soft wheat short patent $5.550 5.85 
straight $5.200 5.40, first $4.35 
“460, high ratio cake £6.30 
Pacific Coast cake $6.95 ¢ pastry 
$6.250 6.35 Shipments by barge from 
Minneapolis approximately 20¢ 
less 


been 
show 


more Was 


first clear 


6.35 


clear 
$5.90 


TOS 


sack 


Central West 


Chicago: Flour buyers continued t 
hold off in the central 
last week, keeping thei: 
at a bare minimum awaiting 
prices. They were encouraged in this 
somewhat by the lower trend of sey 
eral commodities. It was estimated 
that sales averaged 40 to 45 of 
milling capacity 

Replacement buying was the 
and few, if any 
over 30 days were made 
held about unchanged 
ideas were substantially 
offering levels 

Even directions 
dency to taper off holdin 
well for the last several weeks. It 
believed that the order backlogs 
both large and small bakers are ap 
proaching the replacement stage, and 


states area 
pure! 


ises 


towel 


rule 
commitments for 
Quotations 
and buyers 
below mill 


showed some ten 


aiter 


mills are hopeful that fresh sales can 


be made in the near future. A few 


reported difficult in maintaining a 
full operating s¢ hedule 
Family flour 


changed, an ! Virtually 
Shipping 


prices remained un 
were at 
a standstill 


ried 


directions va 


mills from fair to 
flour 


replenishment 


amon poor 


Soft wheat DUSINESS 


was re 
stricted to 
bakers. Few 


ike t 


purchases by cracke! 


sales of cookie and « pes were 
reported 
Quotations Oct 1 
ent 85.6005 84 
clear $5.35 


S590 


pring top pat- 
standard $5.5505.74 
hard 


itent 


».60 short 
$5.404 5.60, 


87.60: 


winter 

5.66, 95 | 
$4.79% 5.04 flour 
16.82, stand 
$4 6075.95 


lamil 
soft $6.72 


ard $4.95%7 6.12, clear 


lear 


winter hort 


St. Louis: Local mills reported an 
other weet ; @ sh 
flour with 1 ing fair 
ping directions 
the result | 
The demand ul 


ported to be 


interest in 
Ship 
with 


was 


rood 
that n time 
good flours 
was re strong 


mills and 
eported a better 


Elsewhere in the irea 
rept 
inquiry for 


mill 


it have 

Buyers 
weakness 
buying 
their leas 
Ac- 
soft 


new sales 
not thus 


have 
in wheat to 


materialized 
beer aged by 
expect a 
holdin 
the mill 
winter spring 


wheat flours ady 


better 
level ind = are 
basis 


somewhat under 


and 


sack 


tually hard 
anced S¢ 
Mill oper 
wheat 


since 
a week earhet 
soft 


but 


itions, par 

have 
advent of 
that 


‘ears 


ticularly in mills, 


been slow with the 


cooler weather it is expected 


pick up. ¢ 
ood Gemand with prices 
and hich ash up 5¢ over 
Mills are reluc- 
ind rrades at 
level of p the 


running time will 
have been in 
of low ash 
the pre 
tant to sell clears 
the 


supply is Tar 


\ tOuUS wee 
low 
present ices as 
from burdensome 
Fam 
hard 
win- 
$5.95 
$5.10 


Louis. Oct 


$6.05 


Quotations, St 
ily top sott patent 
10, ordinary $5.90 

short patent 

\ $4.95 

s $4.55 


top 
bakers soft 
cake 
1ights 
ort 


$5.95 
soft str 
h ard 


standard 


winter st pat- 
$5.65 


ort patent $5.90 


e580 patent 


lears $9.00; sprin sf 
standard S580. clears 


tein clears $5.30 


$5.70, low pro 


East 


New York: Sal 


cont ied 


have 
Bakers and 


flours 
ext 
below 
the 
to show a 


well 
ome of 

i are interested 
requirements to 
t e year, @X 
ict them 

still sub- 
medium 

le to await 
trade 
re- 


smal 
obbers 
awcement fig 
prices 
slightly 
ood and with 
rs and fairly 
held their 
better con 
being 
contrast to 


were 


made 
grades 


some of the very ow prices 


las summer Southwestern 
mounting 
held. Soft wheat 
rs also only hand-to- 
moutl and slow export busi- 
ness led buyers to anticipate declines 


continued to reflect costs 


and were also firmly 
aroused 
interest 
Car shortages continued to plague 
Buffalo although minor 
improvements reported, ship- 
ments continued to move out slowly 
previous 
the close of the week 

Quotations 
90, high 
patents $6 


t 
$6.1590 6.29 


mills, and 


were 
Prices returned to their 
levels Dy 
Oct. 3: Spring family 
vlutens $6.45@6.59, short 
574 6.39, standard patents 
clears $5.90@6.15: south- 
$6.20 @ 6.35, 
high ratio 

straights 


Ss 


7 
western short patents 
standard patents $606.15 
soft J 

$5.15 
Buffalo: 


being 


winters $6.2507.30 
a5.60 

flour in this 
the 


Production of 
helped 
output of export flour and good direc- 
New flour were 
reported as being very light, although 
run on standard family 
considered 
of the bright points of the week 


area is along by 


tion business sales 


i pretty falr 


type was said to be one 


Replacement business was about in 
but buy- 
sitting on the side 
awaiting either a further cut in 
that prices 
lower in their 


ne with past performances 
ers appe ared to be 
ines 
their 


still mi 


feeling 


little 


stocks or a 
ht work a 
Sales of other flour were 
soft varieties 
Quotations 
$7.78 % 7.80, 
short patents 
$6.23 @ 6.24, 
hard 
first 
short patents 
$5.64 7 5.65, 


types of 


slightly increased, with 
doings the 


Oet 3 


best of the list 
Spring family 
high gluten $6.53 6.54 
$6.33 6.34 standard 
first cl $6.05 @ 6.06 
standards $6.1507 6.16 
$5.85 5.86: soft winter 
$5.84 ea) straights 
84.840 4.85 


winter 


clears 


first clears 
Boston: 
cal on 


changed last 


Flour quotations in the lo 

relatively un- 
the demand 
ittered here 
and wheat 
variation in the 
were con- 
movement in 
flours was a slight 


irkets 
week is 
tapered off to a s« 
ind there 
flours 
week is far 
cerned, and 


hard winter 


sale 
Springs soft 
s} owed 

prices 
the 


wheat 


only 
narrowing of values 
on the inside 
from 
lit- 
operators re- 
movement of 
consisted of order- 
ing out on previous commitments, but 
in some quarters it apparent 
were approaching a 
rcements would be 


the range with 
quoted 5¢ | 


te ports of 


being gher 
slight concessions 


several mills were received with 
tle interest. The larger 
ported that the only 
iny consequence 
was 
iat inventories 
point where rep! 
any fair downturn 
Quotations, Oct. 4 


$6.27 


ikely on 
Spring short 
standards $6.17 
luten $6.47@6.57, first 
6.17; hard winter short 
patents 26.37, straights $6.07@ 
6.17; Pacific soft wheat flour $6.22@ 
6.62, eastern wheat straights 
$5.27 @ 5.67 $6.27 @ 7.32 


patents 16.37 
6.27, high 

clears $5.92 

$6.27 


soft 
high ratio 
and jobbers of 
ind tri-state area, being 
covered and thinking flour prices 
presently quoted too high, did a mini 
buyin week. Both 


Pittsburgh: Bakers 
this district 
well 


mum of last 


prings and hard Kansas patents were 


bought meagerly and only by those 


who missed the 
last bargain priced flour offerings of 
weeks past 

Most 
that 


sales 


bakers or jobbers 
Sone 
mill representatives stated 
family patents had a dull 
week, with one firm reporting 
large family patent sales. Both clears 
and high gluten sales were extremely 
dull. Moderate pastry and 
cake flours were reported by a few 
flour salesmen. Directions were stated 
to be from fair to extremely good 

Quotations Oct. 4: Bakers hard 
Kansas patent $5.8006.02, medium 
patent $5.85@6.12, short patent $5.90 
6.22; spring standard patent $6.07 

6.14, medium patent $6.1246.20, 
short patent $6.17@6.24; clears $5.76 
76.23; high gluten $6.37@6.44; fam- 
ily flour, advertised brands $7.60@ 
7.80, other brands $6.65@7.10; pastry 
and cake flours $5.154 7.65, Pacific 
Coast pastry flour $6.46 


also 


sales of 


Philadelphia: Last week's perform- 
ance by the local flour market was 
a disappointment to the bakers and 
jobbers in this area who have been 
holding back commitments in the 
hope that prices would decline before 
it was necessary for them to seek re- 
plenishments. What happened was 
that a firm undertone developed and 
without the accompaniment of any 
increased volume, quotations edged 
higher so that closings for the list as 
a whole were unchanged to 15¢ sack 
above the individual levels of the pre- 
vious week 

The upturn was paced by the higher 
proteins, with spring family adding 
15¢ and high gluten moving ahead 
10¢. Both of these, it was noted, have 
been especially quiet in recent weeks 
Spring standard and short patents 
posted 5¢ additions, and a similar up- 
ward revision took place in hard win- 
ter standard and short patents. The 
increases evoked no buying rush, how- 
ever, by consumers who might have 
thought they presaged further climbs 
something which was attributed to 
the fact that grain markets have not 
been showing any real signs of 
strength recently 

Mill representatives reported that 
most medium-sized and large bakers 
were either in possession of stocks 
ample for some time or had sufficient 
flour on mill books to tide them over 
for quite a while. Smaller establish- 
merits were said to be less well off, 
and it was from these that emerged 
a trickle of small orders which prob- 
ably would have been placed no mat- 
ter what conditions prevailed in the 
market 

Everything indicates 
well below what mills are 
quoting on flour so that it would 
seem a good shakeout must material- 
ize before there is any revival of real 
activity. Of course, demand might in- 
tensify should demand for baked 
goods improve. But right now mem- 

all segments of the bakery 
are complaining of lagging 

with most placing the blame 
unseasonably warm weather 
medium-sized baker said that 
unless accelerate in the next 
week or two the 1952 volume of trade 
will be well under that of last year 

Quotations Oct. 4: Spring family 

$7.30@7.55, high gluten $6.45@6.55 


that price 


ideas are 


bers of 
trade 
sales 
upon 
One 


sales 
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HMaple Leaf Milling Co. Limiter. 


Head Office: TORONTO, ONTARIO 


CANADA'S 
LARGEST FLOUR MILLERS AND EXPORTERS 


Cable Address “MAPLEFLOUR” 


WINTER WHEAT 
SPRING WHEAT — 
FLOURS eo ee FLOURS 


Maple Leaf : ees ta Monarch 
Cream of the West 2 Crescent 





Castle 8 Canary Corn Meal 
Nelson Hillcrest Rye Flour 


Port Colborne Mills—Capacity 26,000 cwt. Daily 

















QUALITY UNIFORMLY MAINTAINED SINCE 


Lake of the Woods Milling Co., Limited 


Cable Address 


ALL 
“HASTINGS” 


CABLE CODES 
USED 


Makers of CANADIAN HARD SPRING WHEAT Flour 


Owning and Operating Mills at 
Wheat-Receiving Elevators in Manitoba Brantford, Keewatin, Medicine Hat 
Saskatchewan and Alberta 


HEAD OFFICE: MONTREAL WESTERN OFFICE: WINNIPEG 


? 











GLLLLRLLLLA—_ ODA RE as PILES EDO ES PLEIN. 
There | is a lot to be said : 
for GOOD JUDGMENT 


\ 
Good judgment has guided l 
Ogilvie Flour Mills through a FARUNE — Vy 
century and a half of leadership in the 
milling of fine flour. It’s good judgment that causes 
Ogilvie to select only the choicest wheat . . . that 
combines their skill and knowledge with some of the eoutiill 
anes " : ound St HT Manutacturers of Ogilvie Flour — Ogilvie 
most modern milling equipment in the world, to we 144+ Ready Mixes—Ogilvie Vite-B Wheat 
produce the unvarying high quality that their cus- Germ Cereal — Ogilvie Oats — Ogilvie 
tomers expect of the name “‘Ogilvie”’. Ht . “Miracle” Foods for livestock end poultry 
Ogilvie Flour Mills intend to continue using good THE OGILVIE FLOUR MILLS CO., LIMITED 
judgment . . . the same good judgment that tells you 
it’s wise to buy quality! 


>» 
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Mills at: Montreal — Fort Wiliam — Winnipeg — Medicine Heat — Edmonton 
Cable Address OGILVIE MONTREAL -- all codes used 
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SUMMARY OF FLOUR QUOTATIONS 


Weekend four quetat 
All quetations on baste of 
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Week end millfeed quotations 
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MILLFEED QUOTATIONS 
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GRAIN FUTURES—CLOSING PRICES 





WHEAT LAXSEEI 
Chicago Kansas City Minneapolis 
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9% ‘ 
s ‘ 
wu ‘ 
' ‘ 
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RYE ‘ 
Chicage Winnipes 
May ret l M M Ma 


Minneapolis Chieage Minneapolis 
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Visible supply of grain tn the 


of Trade in bushel 


Wheat 
1962 19 
Haltimore aa 
Hoaton 
buffalo 
A float 
Chicage 
Trututh 
Kaid 
"™ Worth 


Hutchinson 
Indianapolis 
Kansas City 
Milwaukee 
Minneapeolls 
New Orleans 
New York 
Omaha 
Yeorta 
Phriladeiphia 
Siews Ulty 
at. Joseph 
at. Louts 
Wichita 
takes 
Canal 


Totals 


short patent $6.2506.30, standard 
$6.15 0 6.20, first $606.10; hard 
winter short patent $5.95 @6.05, stand- 
ard $5.90%6 

15.80 


clear 


soft winter western $5.55 


nearby $5.20@5.40 


Pacific Coast 


The 
feature last 


market 
week, and prices 
unchanged from a week earlier 
about held its but 
still apprehensive about 
going to | later in the 
Deliveries 
are satisfactory, 
business is being booked 
reports indicate a waiting 
The large Canadian wheat 
crop figures largely in any flour con- 
versations, and no one knows just how 
this is going to influence the situation 
Meantime tight 
Quotations patent 
$7.50, bluestem $6.35 
pastry $5.98 


Seattle: flour 


without 


was 


were 
The grind 
millers are 


own, 
what is appen 
fall and during the winter 
on domesti 
but no new 
and all 


attitude 


orders 


everyone is 
Oct 1 
$6.31 


sitting 
Family 
bakery 


Flour 
Pacific 
new 


Portland: 
small in the Northwest last 
week, with bookings extremely 
ght. The only export business is with 
the Philippines and their lots are so 
small as not to enter into the gencral 
picture. Domestic buying has slowed 
down with wholesalers and bakers 
both complaining of poor business 
The California market is dull. Mill- 
ing outlook this season presents a 
rather gloomy Quotations 
Oct. 4: High $6.40, all Mon- 
tana $6.32 hard wheat clears 
$6.22 bakers $6.40, cake 
$7.11 $6.25, whole wheat 
100 graham $5.85, cracked 


Canada 


Montreal: Little new 
reported in the export 
although mills are booked up 
until the end of October and 
November as well. The 
from the West 
filled, with more 
business expected shortly from Trini- 
dad and Jamaica 
on the domestic 


amounts continue 


bookings were 


picture 
gluten 
fancy 
bluestem 
pastry 
$5.96 


wheat $5.93 


Toronto 
activity 1s 
market 
at | ast 
One for 
small orders 
Indies are 


' on? 
usual 


being 


market good 
to move and com- 
petition is still keen, Quotations Oct. 
1: Top patent springs for use in Can- 
ada $11.10 bbl seconds $10.60 bbl., 

$10.50 bbl., all less cash dis- 
counts, in mixed cars 
with idded for cartage where 


bakers 
98's cotton 
30¢ bbl 
ised 
There 


present in 


is no interest being shown at 
winter wheat flour. al- 
prices are still high. Quota- 
tions Oct. 4: Export $4.60 per 100 Ib., 
f.a.s. Montreal-Halifax 

No business is being written in the 
winter wheat market, but prices are 
holding steady. Quotations Oct. 4 
$L.78a@ 1.80 bu., f.o.b. shipping point 

Vancouver: Main activity 
ern flour exporters 
filling current orders. Very little in 
the way of new business has devel- 
oped recently and the immediate pros- 
pects are not good 

Canadian mills 


though 


of west- 
continues to be 


feeling the 
pinch of the dollar shortage in coun- 
tries operating on the sterling basis 
The coming Commonwealth confer- 
ence in London in November is being 
watched very closely for some answer 
to the convertibility of sterling ex- 
change, although traders realize that 
this is one of the most complex prob- 
lems ever faced by statesmen. 
Unless more dollars are made avail- 
able to these countries, Ca- 
nadian flour trade is bound to suffer 
in normal competition with Australia 
However, the shortness of the “down 
under” crop this year may force some 
of these countries to turn to Canada 
The Philippine Islands buyers con- 


are 


sterling 
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tinue to limit their purchases to reg- 
ular monthly requirements. Hong 
Kong has taken some smal! quanti- 
ties, but nothing new has developed in 
the Indonesian market. It is gener- 
ally felt here that eastern mills will 
get the bulk, if not all of the Egyptian 
requirement recently announced 

Domestic flour trade remains 
steady. For hard wheat grinds, cash 
car quotations: first patents $11.60 
in 98's cottons; bakers patents $9.75 
in paper bags and $10.15 in cottons; 
westefn pastry to the trade $11.95 
western cake flour $13.25 

Winnipeg: Less than 83,000 bbl. of 
flour were worked for export in a 
week's period by Canadian mills and 
the total included slightly more than 
47,000 for IWA account with Philip- 
pines, Haiti, Nicaragua, Venezuela 
Barbados, British Guiana, Bermuda, 
Grenada, Netherlands Antilles, Hon- 
duras and Dominican Republic listed 
as the destinations 
were worked to 
Singapore, Siam, 


Class 2 flour sales 
Hong Kong, Japan 
Lebanon, Tangier 
Haiti, Bolivia, Venezuela and Ecua- 
dor. Domestic trade is moderately 
good and mills are increasing the per- 
centage of new crop wheat in their 
grist and operating plants close to 
capacity. Quotations Oct. 4: Top pat- 
ent springs for delivery between Fort 
William and the British Columbia 
boundary $10.50@10.90; second pat- 
ents $10010.40, second patents to 
bakers $9.70@9.90. All prices 


Millfeed 


Minneapolis: Although demand was 
not particularly held 
fairly firm A fair amount 
of forward interest developed, and the 
current good production was being 
partly applied on previous contracts, 
it was indicated. Quotations Oct. 6 
Bran $55.50, standard midds. $57 
flour midds. $62.50, red dog $67. 

Duluth: 
last 


cash 


active, prices 


last week 


Demand was fair to good 
week, the trend was unchanged 
and lower and supplies were adequate 
Quotations Oct. 4: Pure bran $53.50 
@ 54, standard bran $53@53.50, stand- 
ard midds. $54@54.50, flour midds 
$60.504@61, mixed $54 @ 54.50, 
red dog $65.50@ 66 


feeds 


Kansas City: The price of bran has 
staged a strong comeback while in- 
terest in shorts has been draggy 
Compared with a week earlier, bran 
was $2.50 ton higher while shorts 
50¢ lower. Output continued 
light. Quotations Oct. 6: Bran $55.25 
256, shorts $62.25@63 sacked, Kan- 
sas City 

Wichita: Millfeed demand was good 
last week, with supplies inadequate 
Quotations, basis Kansas City, Oct 
%: Bran $54.75@55, short $61.754 
62. Bran advanced 50@75¢ ton, while 
shorts declined $2.25@3 ton, com- 
pared with the preceding week 

Salina: Demand for bran was good 
and slow for shorts last week, with 
bran 50¢ ton higher and shorts $3 ton 
lower. Supplies of bran were scarce 
but shorts have been plentiful. Quo- 
tations, basis Kansas City Oct. 2 
$54.50@55, gray shorts $61.50 


were 


Bran 
“62 

Hutchinson: Demand for millfeeds 
continued strong last week with mills 
able to dispose of all offerings. Buy- 
ers were from all classes of the trade 
Bran was $2.50 higher while shorts 
were down $1.50 from the levels of a 
week earlier. Quotations, basis Kan- 
City, Oct. 4: Bran $55@55.50, 
shorts $62@62.50 

Ft. Worth: An improved and really 
aggressive demand for bran last 
week, exceeding offerings, while 
shorts were not sought after, result- 


sas 
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ed in a narrowing in the spread be- 
tween the two. Quotations Oct. 3: 
Bran $65, gray shorts $71 delivered 
TCP; $2 higher on bran but $2 low- 
er on shorts compared with a week 
previous 

Oklahoma City: Quotations Oct. 4: 
Bran $57@58, millrun $60.75 @62.25, 
$64.50@ 66.50. Mixed or pool 
cars $1 higher on al! classes 


Buffalo: Production of millfeeds 
was again in fairly large volume last 
but prices held aboyt un- 
changed from the previous week. Mix- 
ers were the best takers of the mid- 
dlings inasmuch as the demand for 
poultry and turkey feeds continues to 
run at a good rate. Quotations Oct. 3: 
Standard bran $58059, standard 
midds. $58.50@59.50, flour midds. 
$70.50@71.50, red dog $72.50@73.50. 

Boston: Millfeed quotations dis- 
played an easing tendency in the 
local market last week but not to the 
extent that buyers were impressed 
enough to make commitments be- 
yond their immediate needs. Sales 
however were fairly brisk and spread 
throughout the trade. Bran closed 
unchanged while midds. eased $2. 
Quotations Oct. 4: Spring bran $63, 
midds. $64 


shorts 


week 


Philadelphia: Dealers in this area 
reported no interest in millfeed and 
the local market was drifting without 
evidence of going anywhere in par- 
ticular. Supplies were said to be more 
than ample for the light call. The 
Oct. 4 list of quotations showed 
standard bran unchanged from the 
previous week at $65, while standard 
middlings dropped $1 to $66, and red 
dog remained at $77. 


Pittsburgh: The millfeed market 
eased slightly last week. Sales were 
quiet all week with both wholesale 
and retail trade fearing lower prices. 
Quotations Oct. 3: f.o.b. Pittsburgh 
points: Bran $66.30@64.40, standard 
midds. $66.30@66.40, flour midds. 
$72.40@73.90, red dog $74.30@77.90. 

Chicago: Trading remained slow in 
millfeeds in the central states area 
during the week ending Oct. 6, but 
asking prices advanced in some in- 
Some mixers showed a little 
in bran and standard 
other feed ingredient 
but, generally, buying 
continued on a hand to mouth basis. 
Flour middlings lost ground, but the 
decline was considered a nominal ad- 
justment. Trading in that millfeed has 
been sparse for several weeks. Red 
dog made irregular price adjustments. 
Quotations Oct. 6: Bran $59@60.50, 
standard midds. $60.50, flour midds. 
nominally $67.50@68.50, red dog 
$68.75 @ 72 

St. Louis: Demand for bran and 
shorts the greater part of the week 
was rather dull, but towards the end 
of the period a good demand devel- 
oped for bran. Shorts are in ample 
supply with offerings of bran about 
equal to the demand. Quotations Oct. 
2: Bran $59459.50, shorts $66.25@ 
66.50, St. Louis 


stances 
more interest 
middlings as 


prices rose 


New Orleans: The millfeed market 
advanced last week, with bran strong- 
ly in demand at steadily rising prices. 
Shorts advanced slightly with less 
demand for immediate. Offerings 
scarcely kept up with demand, par- 
ticularly on bran. Prices were firm 
to higher and feed mixers and job- 
bers eased off purchasing as prices 
advanced. Quotations Oct. 4: Bran 
$65 @ 66, shorts $71@72.75 

Ogden: Millfeed prices declined $2 
last week. Demand is weaker and 
supply firm. Plants are operating to 
capacity, 24 hours a day, seven days 
a week, and are booked through Oc- 
tober. Quotations Oct. 3: Red bran 
and millrun $64, midds. $69. To Den- 
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ver: Red bran and millrun $71, midds. 
$76. To California: Red bran and mill- 
run $71.50, midds. $76.50, f.0.b. San 
Francisco and Los Angeles 


Seattle: The millfeed market con- 
tinued quiet last week with selling 
pressure on quick cars and no buyers 
anxious. Lack of demand in Cali- 
fornia plus pressure on the western 
Washington market by Canadian bran 
combined to keep prices from rising, 
in spite of the fact that millfeed is 
the best buy on the market by com- 
parison with the other carbohydrates 
Market nominally $65, delivered com- 
mon transit points; odd cars trading 
$142 ton lower. 

Portland: Millrun $63, midds. $69 
ton. 

Vancouver: Prices showed some 
strength last week with quotations 
about $1 per ton higher. Domestic 
demand, however, has shown some 
easing off and the same applies to ex- 
port business to U.S. Pacific Coast 
points. Stocks here are ample for all 
current needs. Cash car quotations 
Oct. 4: Bran $51.80, shorts $54.80, 
midds. $64. 

Toronto-Montreal: The export mar- 
ket is very quiet at present. On the 
domestic market middlings are not 
too plentiful and some mills are han- 
dling only mixed carloads. Shorts are 
steady but there is not much de- 
mand for bran. Quotations Oct. 4: 
Bran $61.25, shorts $64.25, midds. 
70.25, net cash terms, bags included, 
mixed or straight cars, Toronto-Mon- 
treal. 

Winnipeg: Interest in all types of 
millfeeds continues good and stocks 
from western mills are moving free- 
ly, chiefly to eastern Canada. Quo- 
tations Oct. 3: Manitoba, Saskatche- 
wan and Alberta bran f.o.b. mills, 
$55 @57, shorts $57@59, midds. $60@ 
62; all prices cash carlots. Small lots 
ex-country elevators and warehouses 
$5 extra 


Oatmeal 


Toronto-Montreal: Business is re- 
ported to be fairly good although 
there are no winter bookings. Quota- 
tions Oct. 4: Rolled oats in 80-Ib. 
cottons $4.85, oatmeal in 98-Ib. cot- 
tons $5.85, f.o.b. Toronto-Montreal. 


Winnipeg: Demand for rolled oats 
and oatmeal, as far as western mills 
are concerned, appears to be entirely 
domestic, but is showing a seasonal 
improvement with cooler weather. 
There is no accumulation of stocks. 
Quotations Oct. 4: Rolled oats in 80- 
Ib. sacks $4.70@4.90, in all three 
prairie provinces; catmeal in 98-lb. 
sacks $5.75@6.All prices cash car- 
lots. 


Rye 


Minneapolis: . Demand continued 
light, with prices steady to somewhat 
stronger. Quotations Oct. 6: Pure 
white rye $5.05@5.20, medium rye 
$4.85@5, dark rye $4.05 @4.20. 

St. Louts: Sales and shipping direc- 
tions continued to be fair. Quotations 
Oct. 2: Pure white $5.58, medium 
$5.38, dark $4.58, rye meal $5.08. 

Chicago: Rye flour consumers held 
out for another week in the central 
states area, holding their purchases to 
the bare minimum until prices show 
some signs of easing. The market con- 
tinued firm, however, and even ad- 
vanced slightly on top levels. Quota- 
tions Oct. 4: White patent rye $5.05@ 
5.27, medium $4.8545.07, dark $4.27 
@4.50. 


Buffalo: Sales of rye flour were 
again quiet last week with very few 








Jack Procino of Procino & Rossi 
Corp., macaroni manufacturer in Au- 
burn, N.Y., was in New York with 
friends for the World Series 

a 

E. D. Rogers, vice president, At- 
kinson Milling Co., Minneapolis, spent 
last week in the New York market 
and was introduced on the exchange 
by Samuel R. Strisik. Mrs. Rogers 
accompanied him on this eastern trip. 

ae 

Wilson P. Tanner, Tanner-Evans- 
Siney Corp., New York, planned to 
leave Oct. 9 with Mrs. Tanner for a 
10-day western trip during which 
they will visit in Kansas City and 
continue to Colorado Springs for the 
meeting of the Golden Cycle Corp., 
of which he is a vice president and 
director. 

€ 


A. H. Becker, Universal Grain 
Corp., New York, had among his 
guests on the New York Produce 
Exchange last week, Edward Gould 
and C, E. Beardsley, McCabe Grain 
Co., Winnipeg. 


Eimer ©. Peterson, Tennant & Hoyt 
Co., Lake City, Minn., arrived in New 
York from Philadelphia Oct. 1 and 
spent the balance of the week with 
4. H. Blake, the company’s local rep- 
resentative. Mr. Blake left Oct. 4 
with Mrs. Blake to spend a week in 
the Poconos. 

& 


William Sloan, director of the 
Bread Research of Australia, recently 
was a Visitor at the American Insti- 
tute of Baking in Chicago. Mr. Sloan 
was on a world tour, visiting bakeries 
and studying current techniques of 
bread making 


George Pankey, a civilian instruc- 
tor in baking practices at Fort Sheri- 
dan, IL, recently took a group of non- 
commissioned officers to the Ameri- 
can Institute of Baking in Chicago. 
The group visited various depart- 
ments of the institute and talked 
with staff members. Mr. Pankey is 


a graduate of the American Institute 
School of Baking. The Army visitors 
were members of his classes. 

e 

A. G. Ehernberger, vice president 
and sales manager for Valier & Spies 
Milling Company, St. Louis, is on a 
business trip in the East. 

we 

H. 8. Faulkner, in charge of prod- 
ucts control for the southern region, 
General Mills, Inc., Oklahoma City, 
made a recent trip to Texas cities. 

* 

J. W. Linden, sales director for Va- 
lier & Spies Milling Company, St. 
Louis, has returned from his vacation. 

oe 

A. Z. Khouri, Genera! Mills, Inc., 
Minneapolis, was a recent visitor at 
the company’s southern region head- 
quarters in Oklahoma City. 

e 

Clair B. Hull, advertising manager 
for the Western Star Mill Co., Salina, 
Kansas, is leaving the milling busi- 
ness to return to his former field of 
work, radio. He has purchased sta- 
tion KCID, Caldwell, Idaho. Mr. Hull 
was in radio work in Illinois for eight 
years before joining the milling firm 
staff in 1948, 

e 


William Grant, manager of the 
flour and allied departments of the 
Scottish Cooperative Wholesale So- 
ciety, Ltd., Edinburgh, Scotland, was 
a visitor in Minneapolis Oct. 6. 

7 

4. F. Lockwood, managing director 
of the flour milling machinery divi- 
sion of Henry Simon, Ltd., Stockport, 
England, accompanied by O. Sandal 
of the Simon organization, currently 
is in the U.S. on a business visit. He 
arrived in Minneapolis Oct. 1 and 
went to the West Coast Oct. 3. He 
is being accompanied by BR. B. Dodds, 
vice president of the Safety Car Heat- 
ing & Lighting Co., Inc., New Haven, 
Conn., and manager of its Entoleter 
division. The party plans to return to 
Minneapolis in the near future for 
a longer stay. 





inquiries coming in to the mills. Some 
replacement business was noted and 
a few inquiries were developed, but 
nothing in the way of any substantial 
amounts of flour was noted as being 
booked. Prices were reduced during 
the week up to 5¢ sack, but it failed to 
interest any prospective purchasers. 
Quotations Oct. 3: White rye $5.76@ 
5.78, medium rye $5.56@5.58, dark 
rye $4.7604.78. 


New York: Mill protection against 
moderate price advances early in the 
week brought scattered buying in 
single car lots. Totals were not large 
as buyers hoped for lower levels be- 
fore volume replacements become 
necessary. Quotations Oct. 3: Pure 
White patents: $5.70@5.80. 


Pittsburgh: Demand for rye pat- 
ents continued light. Directions on 
previous bookings were very good. 
Quotations f.o.b. Pittsburgh points, 
Oct. 3: Pure white rye No. 1 $5.54@ 
5.66, medium $5.2505.46, dark $4.66 
“@5.14, blended $5.96@6.08, rye meal 
$4.77@5.16. 


Portland: White rye $7.25, pure 
dark $6.10. 
Philadelphia: Many bakers in this 


area had been on the verge of buying 
because of repeated rumors of a price 
increase when the local market de- 
veloped an easy undertone last week 
and most decided to defér commit- 
ments to see what happens. A few did 
make it the occasion for modest re- 
plenishments and this provided mild 
relief from the recent dullness. The 
Oct. 4 quotation on rye white of $5.70 
@5.30 compared with $5.75@5.85 the 
previous week. 


BREAD 1S THE STAPF OF LIT 


United States Grain Stocks 


Commercial stocks of grains in estore and 
afloat at the principal markets of the U.@ 
at the close of the week ending Sept. 27, 
1962, and Sept. 29, 1961, as reported te the 
Grain Branch of the Production and Market- 
ing Administration of the U.#. Department 
ot Agriculture in bushels (000's omitted): 


Canadian 
in bond — 
Sept. Bept 
27 7 
1962 1961 
evs 1,903 


7 American— c 
Bept Sept. 
27 7 


1962 1961 
316,459 238,443 
17,403 32,785 
32,671 33,213 2,297 2.144 
3.300 6,183 468 4o7 
19,490 28.264 100 a2 


Stocks of U.S. bonded grain in store and 
afloat in Canadian markets Sept. 27 (ft 
ures for corresponding date of a year ago 
given tn parentheses, 0090's emitted): wheat 
none (46), bu corn, 2,413 (2,982): barley 
399 (2,042), oats, none (37) 


Wheat 
Corn 
Oats 
Rye 
Harley 
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IT’S IN THE RECORD 


CANADIAN 
SPRING WHEAT FLOUR 


ROLLED OATS 


OATMEAL 


Robin Hood Flour 


Mills Limited 








Specialists in IIlilling. 
Canadian Hard Spring Wheat 


GUARANTEED BRANDS 


THREE STARS 
GREAT WEST e CANADA CREAM 
STERLING PRAIRIE MAIDS 


DAILY CAPACITY 20,000 BAGS 


PURITY 








WESTERN CANADA FLOUR MILLS CO. 


ADDRESS 


LIMITED 


ABLE LAKURON TORONTO CANADA 


EDDY’S BAKERIES SET UP 
SCHOLARSHIP AT DUNWOODY 


MINNEAPOLIS—J. E. O'Donnell 
president of the Eddy's Bakeries, 
Helena, Mont., has presented a full 
scholarship to the Dunwoody Baking 
School, Minneapolis. This scholarship 
is for both the bread and roll course 
and the cakes and pastries course 
These total 32 weeks in 
length 


courses 


states in which 
located 


Applicants from 
Eddy's baking 
namely Montana Dakota 
Idaho, Minnesota Wash- 
ington and South Dakota, may write 
to the school for full information and 
application forms. Inquiry should be 
directed to the Scholarship Commit- 
tee, Dunwoody Industrial Institute, 
818 Wayzata Blvd., Minneapolis 3, 
Minn 


plants are 
North 
Wisconsin 
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LACK OF DEMAND FORCES 
ALCOHOL PLANT CLOSING 


OMAHA, NEB.—The Omaha Alco- 
hol Plant operated by the Central 
States Corp. since November, 1950, 
stopped alcohol production Oct. 1. 
This announcement was made by 
Joseph Palester, general manager of 
the company leasing the multi-million 
dollar plant from the government 

Mr. Palester said the lack of de- 
mand for industrial and beverage al- 
cohol forced the closing. The Omaha 
plant, second largest in the nation 
and the largest using grain exclusive- 
ly to make alcohol, has been a large 
supplier to the government's stock- 
pile program 

The plant will continue to main- 
tain some smaller operations not con- 
nected directly with alcohol produc- 
tion, Mr. Palester said 

Central States is not giving up its 
10-year lease on the plant. The lease 
has eight years to run 

———SREAO 18 THE STAFF OF " 
OMAR ANNUAL REPORT 
WINS INDUSTRY AWARD 

NEW YORK~-In the final ratings 
of the independent board of judges 
in the “Financial World” survey of 
annual reports, Omar, Inc., Omaha, 
was judged as having the best an- 
nual report of the baking industry 
The bronze “Oscar of Industry” tro- 
phy will be presented to W. J. Coad, 
Jr., president of the company, at the 
innual awards banquet in the Grand 
ballroom of the Hotel Statler, N.Y.., 
Oct. 28, 1952 

A total of 5,000 annual 
were considered this year in the in- 


rc 


reports 





Cable Address: Parrheim 


GRAIN ° 
Firour 
Feeos ° 
Domestic & Export 
PARRISH & HEIMBECKER 


Expert Office — TORONTO, CANADA 
WINKIPEG — GALQARY — MONTREAL 














GREAT STAR FLOUR MILLS, Ltd. 
Canadian Spring and Winter Wheat Flour 
“SILVERKING” “GREAT STAR” “CORONET” “SILVER STAR” 


CABLE ADDRESS: GREAT STAR ST. MARY'S, ONTARIO, CAN. 








October 7, 1952 


ternational competition, the 12th in 
the series of surveys, and these were 
judged in 100 industrial classifications 
for the “Best of Industry” awards. In 
the baking category, National Biscuit 
Co. was runner-up for top honors, 
while Continental Baking Co. placed 
third 

The jury who made the final selec- 
tions is headed by Dr. Carman G 
Blough, C.P.A., research director of 
the American Institute of Account- 
ants 

Weston Smith, executive vice presi- 
dent and originator of the annual 
report surveys, will present the 
“Oscar of Industry” trophies at the 
annual awards banquet, which will be 
attended by more than 1,300 business 
and financial executives from all over 
the U.S. and Canada 

@REAO (8 THE STAFF OF Lire— 
ELEVATOR DAMAGED 

ASBURY, MO.--The C. F. Witter 
Grain Elevator here was damaged by 
fire Sept. 30. Loss was estimated at 
$50,000 





MUNGO SCOTT, Pty., Ltd. 
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Summer Hill, Sydney, N.S.W., Australia 








INTER-CONTINENTAL 
GRAIN CO., LTD. 
EXPORTERS 
Flour— Grain—Feeds 
ROYAL BANK BUILDING 
2 King Street East, Toronte 1, Canada 








W. S. KIMPTON & SONS 


Flour Millers 


MELBOURNE, AUSTRALIA 


Cables GLUTEN Melbourne 








GILLESPIE BROS., Pty., Ltd. 


FLOUR MILLERS 
SYDNEY, N.S.W., AUSTRALIA 
GILLESPIE 


CABLE ADDRESS SYDNEY 














Canadian Wheat. Oats and Barley 


Over 600 Elevators in Manitoba. 
Saskatchewan and Alberta 


UNITED GRAIN GROWERS, LTD. 


Winnipeg. Manitoba 
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LIMITED 
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JAMES RICHARDSON & SONS 


LIMITED 
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AND EXPORTERS 


© MEAD OFFICE — WINNIPEG, CANADA «+ 
Domestic & Export Offices: TORONTO, MONTREAL WINNIPEG, 
VANCOUVER & OTHER PRINCIPAL CITIES IN CANADA 
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FLOUR MILLS OF AMERICA SHOWS 
LOSS OF $221,980; SALES HIGHER 


THE NORTHWESTERN MILLER 


Compares With Profit of $311,123 Year Ago—Short 1951 


Southwestern Crop and 


Flour Price War Chief 


Factors, President Cate Reports 


KANSAS 
America, Inc 
a net loss of 
ended May 31 


statement 


CITY Flour 
Kansas City 
$221,980 for 
1952 im the 
issued last week. This com- 
with a net profit of $311,123 
preceding after taxes 
charges, equivalent to S4¢ 


Mills of 
reported 
the year 

annual 


pares 

for the 
and all 
a common share 


year 


Net sales increased to $108,138,014, 
in of 16% the preceding 
and the second highest on record 

the company and other 

rating revenues were lower at 
$761,274 in the 
$1,270,266 two 


over 
yea! 
for Storage 
Ope 
$532,201, as 


against 


previous period and 
years 54 

The long-term debt of the 
reduced materially last year 
t shows an amount of $1,- 
May 31, compared with 
$2,300,000 at the close of the preced- 
ing fiscal vear 


In spite of 


oO 
firm was 
The bal- 
ance shee 


275,000 on 


increase in the ag- 

total selling and 
general administrative expenses were 
reduced to $1,787,815, compared with 
$1,946,467 in the The 


an 


regate of sales, 


previous year 


BALANCE SHEET, MAY 341, 


ASB 


LIABILITIES, CAPITAL 


preferred 
hares 
ertible 


5,000 


share 


lasued 46,0 


report shows a gain of $490,797 from 
the disposal of fixed assets 
Several factors accounted 
decline in earnings, President Henry 
H. Cate said in his report to the 
stockholders. In addition to the flour 
price war, contributing influences 
were the relatively small 1951 wheat 
crop in the Southwest and the com- 
paratively large spring wheat out- 
turn, which gave mills in other areas 
a more favorable competitive posi- 
tion, Mr. Cate pointed out. This 
also reduced grain storage earnings. 
“A very heavy export demand pre- 
vailed for wheat from our territory 
throughout the year which, together 
with the short crop, prices 
to higher levels than wheat from 
other territories,” the report said 
“This placed us at a sharp disadvant- 
age in competing for flour business 
in the Central States, the East and 
the Southeast and for export.” 
Continuing the report said that 
“the price war that has persisted 
in milling for more than three 
years became more intense. A con- 


for the 


forced 


1952 
ETS 


lotes payable 


STOCK AND SURPLUS 


par value $20 per 
2 shares. .$ 
par 


preferred alue 


shares; issue 


authorized 


tributing factor 
the excess 


~wlicices of 


was the influence of 
profits tax on the selling 
some milling units that 
ubstantial revenues from other 

This resulted in declines in 
selling prices on flour to the baking 
industry and for export to a level 
not only substantially below cost but 
also lower in relation to cost than 
has ever been witnessed before in 
this business 

Completion of the installation of 
labor saving equipment at the St 
Louis and Kansas City plants of the 
company was delayed until the spring 
of 1952 by engineering difficulties, 
labor troubles and the shortage of 
iain materials, the report com- 
mented. As a result the company 
was denied very substantial antici- 
pated economies for a large portion 
of the year 

Discussing prospects for the com- 
ing year, President Cate pointed out 
that no improvement in the flour 
price structure has yet taken place 
“In fact, flour is selling today at a 
wider discount under actual cost than 
at this time last year,” he added 
“This is true even though flour pro- 
duction is running ahead of last year 
and some mills have been closed with 
no new mills built or under construc- 
tion.” 

In some respects prospects are 
more favorable, however, the report 
points out. Bigger southwestern wheat 
crops should yield increased handling 
and storage charges and should make 
wheat available for milling purposes 
at a more favorable cost as compared 
with other territories 

“In the face of the unsatisfactory 
results for the last year and the 
questionable pricing policy being 
widely followed by the milling in- 
dustry, we are confident that this 
is a temporary situation,” Mr. Cate 
said and continued: “In the mean- 
time, with plants in excellent condi- 
tion, this company expects to main- 
tain vigorously its position in the in- 
dustry with the conviction that ulti- 
mately an adequate return will fol- 
low for our stockholders on their in- 
vestments and to our employees for 
their efforts.” 

No dividends on common stock 
were paid during the year. Payments 
of $68,853 were made on preferred 
stock, representing $1 per share on 
the preferred and Class B preferred 
The balance sheet shows net working 
capital at $3,910,000, compared with 
$3,904,000 a year earlier 

The earnings statement and 
ance sheet of the company 
elsewhere on this page 


had 


source 
4 


cer 


bal- 
appear 
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CONSOLIDATES WAREHOUSES 
FORREST CITY, ARK.—The My- 
Bread Co. has consolidated its 
Forrest City and Marianna ware- 
houses and is operating its bread 
trucks out of Marianna. Personnel 


evs 





Subsidy Rates Under 
Wheat Agreement 


(Flour, dollars per cwt.) 
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centa per bu.) 


ant ‘ “9 “9 50 

oast 61 51 51 ‘ a2 
*Guif to all of Mediterranean 
and adjacent 


Europe 
of Africa 


and adjacent areas 
tGuif to Latin America, West 


Mexico 


Indies and 


William H. Moreland 


WITH ENGINEERING FIRM—Wil- 
liam H. Moreland of W. 8. Barron & 
Sons, Ltd., milling engineer of Glou- 
cester, England, arrived in Toronto 
recently in connection with the de- 
velopment of a new Anglo-Canadian 
engineering firm, Dominion Scott 
Barron, Ltd. Part of his work will 
be devoted to promoting sales of Bar- 
ron machinery in North America. 
Other activities of the new company 
will include sale of several types of 
machinery made by other firms asso- 
clated with Barrons in this business. 





of the Marianna office includes George 
C. Ryal, division sales manager, and 
four truck drivers. Clyde Ramsey 
and Edward Travis of Marianna will 
continue with the company. Raymond 
Bradley and Stanlet Halford of For- 
rest City have moved to Marianna 
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ARTHUR C. MOHR TAKES 
FROZEN EGG SALES POST 


ST. LOUIS--Arthur C. Mohr, sales 
manager of the corn products de- 
partment of Anheuser-Busch, Inc., St 
Louis, is assuming the position of 
sales manager, specialty products di- 
vision of the Seymour Packing Co., 
Topeka. The Seymour organization 
plans an extensive expansion in the 
sale of dried and frozen egg products 
to food manufacturers and the con- 
sumer trade. Mr. Mohr has had many 
years of marketing and merchandis- 
ing experience with such houses as 
General Foods and Anheuser-Busch. 
The Seymour company has long been 
associated with Anheuser-Busch as a 
processor of “Bud” brand frozen eggs 
which the Anheuser-Busch organiza- 
tion merchandises to the baking 
trade 

The sales of the corn products de- 
partment of Anheuser-Busch, _Inc., 
will be under the direction of Arthur 
Ek. Weber, general sales manager of 
the yeast, malt and corn products 
division 
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DELIVERY QUOTAS ON 
DURUM WHEAT REMOVED 

WINNIPEG-—-The Canadian Wheat 
Board late last week, until further 
notice, announced the removal of de- 
livery quotas on all grades of Durum 
wheat in western Canada. 

Deliveries must be confined to the 
delivery point indicated on the pro- 
ducer’s permit book, Producers may 
make delivery of all Durum wheat 
for which space is available in the 
country elevators 











S.W. Flour Output 





‘Continued from page 9) 


had been idle during the previous 
year, were dismantied as flour mills 
and passed out of the picture 

The box score on mill closings in 
the Southwest since 1947 makes a 
rather impressive total, as follows 


tate 
Teaas 
‘tthe 
Not 
KRatneas 


Totale 
*Mille etill tr 
vd again 


While the toll of over 70 mills in 
five years is not small, there has been 
an even greater decrease in the num- 
ber of operating companies. In Kan- 
sas, for example, there are 30 sep- 
arate organizations operating flour 
mills, whereas there were 68 in 1942, 
ten years ago 

However, it would be false to as- 
sume that a reduction in capacity is 
correcting the intense price compet- 
ition among mills or even that it is 
ever likely to do without some as- 
sistance from millers themselves. 

In the four states, the capacity 
which millers were operating at the 
end of the past year was down to a 
daily figure of 347,071 sacks in 110 
mills. This eliminates all idle capa- 
city, This is the lowest total figure 
for the Southwest for many years 
yet it is only 3,000 sacks below the 
previous low point in 1943-44. In 
effect, several years of intense price 
shaving has cut capacity back to 
where it was before the expansion 
brought on by World War I 

One reason that closing mills has 
not been effective is that the size ol 
individual mill units tends to show a 
constant rise due to technological 
improvements and other similar fac- 
tors. When a miller buys new mach- 
inery to produce flour, he practically 
always increases his capacity at least 
to some extent. No miller installs new 
machinery that will reduce his cap- 
acity, Contrary to the generally held 
idea, the factor of obsolescence is 
one that tends to increase milling 
capacity and not decrease it, Other 
factors such as price pressure, high 
labor costs and the like, in the long 
run operate in the same way 

It would be impossible to estimate 
the extent to which this situation 
has contributed to maintaining mill 
capacity in recent years but possibly 
it accounts for more than 20,000 
sacks of daily capacity since 1947 in 
the Southwest 

All of the mill 
peak war production years have not 
succeeded in improving the ratio for 
the industry as a whole between cap 
acity and production. Capacity is 
back to a prewar total, but so was 
flour production last year, and per 
cent of mill activity was not much 
different in the Southwest last year 
than in a long series of years before 
1943. about four days a week 

To boost all mills to five days 
would require the liquidation of an- 
other 53,000 sacks per day, more than 
the net loss since 1947. And for a 
general six-day operation, millers 
would have to take out or force out 
106,000 sacks daily, more than the 
combined present capacity of Okla 
homa and Texas 

Attrition will not and cannot solve 
the profit problem of the milling in 
dustry 
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at Kaneas ny 
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00 
7,604,700 
7,904,800 
446,900 
706 soe 
$8,124 100 
6.028.200 
§ 137 $00 
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CONSOLIDATED BY YEARS 
Number of active four mills in the South 
west (including Kansas, Oklahoma, Nebraska 
and Texas), their combined daily capacity, 
f sacks of flour produced, number 
of wheat ground and percentage 


perated by years ending 


ALL SOUTHWEST 


Zz 


! ; 74 
137 384,141 78,466,074 
138 363,609 76,711,604 
166 394,887 96,986,452 
168 388,660 198,436,802 
180 377,625 196,789,024 
186 399.226 48,779,412 . ° 
191 354,901 63.308,902 194,613,993 
199 360,144 79.310,619 187,896,163 
213 362,300 /4,169,566 171,661,220 
231 364,642 68,681,679 160,222,782 
239 361,747 70,234,009 161,083,859 
KANSAS 
including mills located in 
Kansas 


Kansas 


173.998 58.149 
hyo 66 172.445 35 $62 
1960 67 . 34, 
1949 67 o 44,734,764 
1948.. 67 60,932,886 
1947 70 49,143,112 
1946 72 39,997,443 
1946 72 : 36,734,565 
1944.. Ti 37,401,991 
1943 7 34,331,037 
1942 77 30,802,178 
1s41 30,809,806 


TEXAS 
11,779 1 27,764,384 
79,460 12,994,638 149,608 
79.020 13,749,019 
83,079 18,317,981 
$2,304 21,648,763 
78.189 21,743,865 
76.324 18,992,949 
76,856 16,786,993 
77,812 14,426,388 
75,382 12,984,639 
77,106 12,382,110 
83,437 14,031,983 


OKLAHOMA 
51,764 9,59 1 
60,443 10,278,882 
60, 000 10,700,279 

- 966, 094 
3.861,6 


79, 2 
71,663,881 


157,143 70,226,991 
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.706,2 , 149 
966, 849,870 
NEBRASKA 

30,393 86,644 1,024,007 72 
29,493 012,246 3,911,228 79 
29,770 . 703,696 -343,369 75 
$1,783 320,262 904,425 89 
30,8956 -291,995 099,474 104 
31,196 ,339,337 -196,962 105. 
30,160 669 .317,029 94 
28,129 .905,856 -241,710 96 
29,449 7 482 857,848 88. 
31,307 765,669 15,903,147 84 
34,231 358,214 986,816 73 
35,682 28,214 .397,306 73 
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POLIO ATTACK FATAL TO 
W. W. BACK, CHASE BAG CO. 


MINNEAPOLIS— Wilbur W. Back, 
34, assistant office manager of the 
Minneapolis plant of the Chase Bag 
Co., succumbed Oct. 3 to poliomy- 
elitis 

Mr. Back had been associated with 
the Chase organization for the past 
11 years and had been active in sales 
contact work in the milling trade in 
the Northwest during that time. 

He was the son of Louis W. Back, 
president of La Mills, Red 
Wing, Minn 

He is survived by Mrs 
sons and three daughters; 
two brothers and a 
services were held in 
Oct. 6 and burial was 
Wing 
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OCEAN FREIGHT RATE 
TO NETHERLANDS CUT 


NEW YORK—A 10¢ 
the conference ocean 
the Netherlands for the months of 
November and December was an- 
nounced Oct. 7. The present rate of 
62.5¢ cwt. will apply until Oct. 31, 
and the new rate of 52.5¢ will then 
be effective until Dec. 31. There is 
no indication as yet what the rate 
will be for January forward. 

Nonconference operators have also 
announced immediate adjustments to 
maintain competitive positions, but 
no announcement was made of any 
change in rates from Gulf ports to 
Europe 


reduction in 
freight rate to 
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Advertisements in this department are 
15¢ per word; minimam charge, $2.25. 
(Count six words for signatare.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.56 
minimam. Add 20¢ per insertion for 
keyed replies. Display Want Ads §7 
per inch per insertion, All Want Ads 
cash with order. 
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HELP WANTED 
Vv 


ANULPACTURER’S REPRESENTATIVE 

to sell our complete line of automatic 

efroat bakery freezers. Elliott-Williams 
Indianapolis, Ind 





ANTED—FIRST-CLASS CAKE PRODUC- 
mm man to charge of wholesale and 
eake department in one of largest 

t Ideal working 

mimensurate with 
required 
Miller, 


take 
South 


r ‘rences 
Ne rth weatern 


Minneapolis Minn 





MACHINERY FOR SALE 








ineianidnmamiemeel v 
ALLIS LOW -HEAD SIFTERS, SINGLE 
section, complete with motor and drive 
Hagan Mill Machinery, Jefferson City, Mo 


PURIFIERS — NEW AND IN PACKING 
D 10 Allis-Chalmers 30*x74", all 
complete with motors. Address 25, 


r A 
Th Northwestern Miller, Minneapolis 2, 
Minn 


NEW, NEVER USED, SIX 8 UNION JUM- 
bo Dough Troughs, drop sides, $195 each 
six new aluminum covers for Jumbo 
rroughs, $60 each; Thomson Model “O’ 
ne r, good condition, $750; American 

vcket Divider $250 Union Rounder, 

f.o.b. Minneapolis Em 

Bloomington Ave., 

Minneapolis 





WANTED 





MACHINERY 
v 





Minn 
ERIMENTAL M » THREE 
iis and sifter preferred. Also a 
Hrabender moisture tester Address 24, 
The Northwestern Miller, Minneapolis 2, 
Minn 


—— TO BUY — RICHARDSON 

es, bag closing machines and other 
good mill, feed and elevator equipment. 
J. EB. Hagan, 1522 E. High, Jefferson 
City, Mo 





BUSINESS OPPORTUNITIES 
v 


ANNOUNCING HOME STUDY COURSE 
in commercial baking. Practical basic 
training. Good — for pe with — 
tude. Nearly depr 

Free booklet, Saeeeelies ts in eet Dene 
ing Industry.” National Baking School, 
835 Diversey Parkway, Dept. 3202, Chi- 
cago 14, I. 











CELLOPHANE BAGS 


We manufacture: plain printed. 
Guaranteed quality. Quick. deliver) 


4061 White Plains Ave., Bronx, 
Phone: Olinville 4-5909. 








BROKERS WANTED 
Old established Minnesota mill now 
open to take on brokerage representa- 
tien in many principal markets. If you 
have a good bakery following, needing 
high grade spring wheat flour, check 
with as concerning your territory. 
Address 2821, The Northwestern Miller 
Minneapolis 2, Minn. 
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vows MCAT CAN deliver 
the flour you want! 


HOME OF ARISTOS FLOUR, this Standard mill at 
Kansas City combines the finest equipment with 
« huge storage capacity—backed by 40 country 
elevators. Your order is filled only from thor- 
oughly tested flours, No matter what type of 
aristos Flour best meets your needs, the time- 
honored arisTos name assures both quality and 
utmost dependability 





e ~ “. 
~- ape a \ 
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Throughout Standard’s nationwide organization, we 
keep this thought uppermost in mind: Our aim 
consistently is not just to “sell flour,’ but to deliver the 
flour you want, each time you order it. 


STANDARD MILLING COMPANY 


GENERAL OFFICES: KANSAS CITY 6, MO. 
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Baking Tnoulles 





ISMERTA! 


READ production troubles pass you 
by when you specify ISBMERTA for 


your formulas. 


ISMERTA’S rugged dependability and 
baking tolerance, based on our policy 
of choosing only the excellent wheats, 


can meet the most rigorous shop condi- 





tions and produce a fine-textured loaf. 
Every skill of wheat buyer, miller and 
cereal chemist is concentrated on 
building ISMERTA to the single 
standard of highest quality. 





ISMEATA 


THE IsMERT-HINCKE MILLING CO. 


GENERAL OFFICE 
KANSAS CITY, MO. 


MILLS AT TOPEKA, KANSAS 


1570 W. 29th Street, LD 243 LD 27 
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Performance Tested Flours milled by KANSAS FLOUR MILLS are, 
like good friends, dependable and helpful. Their uniform baking 
performance assures economical, trouble-free production schedules 
and top quality bread every day. 

KANSAS FLOUR MILLS is large enough to maintain every 
modern facility for the production of fine flours of uniform quality 


and to serve the best interests of the baking industry promptly 
and economically. 


Users.of KFM Performance Flours are customers and friends. 


For Setter Quality Control... Use Performance Tested Flours 


KANSAS FLOUR MILLS COMPANY 


KANSAS CITY, MISSOURI 


DIVISION OF FLOUR MILLS OF AMERICA, INC. 
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FLOUR 
IS KING 


In these days when the quality of so many 


things tends to slip, it is good to know that 
POLAR BEAR quality continues at the top. 


You will find POLAR BEAR always fairly 


priced and continuously pleasing in baking 
results. 


i Ralph C. Sowden 
Founded by President 
Andrew J. Hunt 
1899 : 

















Gheo NEW ERA MILLING COMPA 


= ARKANSAS CITY, KANSAS 
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Indian Chief... 


SLEEPY @ EYE flours have been doing their 
duty day after day for over half a century in bake-shops large and small all over the 
country. « 


With the changes in freight rate structure and in flour distributing methods (and the 
consequent decline of the Northwest as an economical milling center) SLEEPY @ EYE 
flours originally milled in Sleepy Eye, Minn., have for many years been milled-in-transit 
at St. Louis. 


The old SLEEPY @ EYE standards of milling have been strictly adhered to and 
improved upon in our St. Louis mill. The result is strong, pure spring wheat flours of 
unsurpassed quality. The maintenance of SLEEPY @ EYE as pure spring wheat flours 
permits the baker who wants to blend them with other flours to do so on an exact 
percentage basis. 


The highest grades of Southwestern Hard Winter wheat and Cake flours can be 
shipped from our St. Louis mills in the same car with SLEEPY @ EYE Spring 
Wheat flour. 





THE SLEEPY “0 EYE MILLS 


ivision of 


SLEEPY @ EYE BRANDS 
e SCOUT e CHIEF 


e BRAVE e SQUAW 


* MUSTANG ax ST. Louis, moO. 


e BUCKSKIN “Ex. 


each a different flour 
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Ways to Reach 


The related fields of 
FLOUR, FEED, GRAIN and BAKING 

















THE NORTHWESTERN MILLER, 


published weekly, carries the advertiser's 








message to the large users and distrib 
utors of flour. Its editorial content em 
braces the long chain of processing and 
merchandising that binds the wheat field 
i; to the consumers’ table. It is the leading 
publication of the breadstuffs world. 


FEEDSTUFFS a weekly paper for the 


feed manufacturer, jobber, broker and 





FEEDSTU FFS 


. A WEEKLY mewsParer . 


oeete. seoute aed eracet 


dealer—gives its readers prompt informa 
tion about the products they use, buy 
and sell. It is the only newspaper of the 
feed trade. In addition to its paid cir 


culation—largest in the field selective : Spring Pig Crop Predicted 


controlled distribution blankets the im ) 
justr TOTAL OF $6.5 MILLION HEAD | 
a WOULD BE UNDER USDA GOAL 


Pig Crap Incresase 1% Over Las Year Become ft 
3% Gein in Pell Protection Pig: Seved Per 
+ an Record 
















T Veur 06 2 Yours © 











MILLING PRODUCTION is a monthly 
technical journal for operative millers, 
cereal chemists and their associates Its 
circulation is carefully selected to assure 


viva ONIST IuaACV 


advertisers complete coverage of key per 
sonnel im the production departme nts of 
the flour milling industry. Its readers 
recommend what to buy. 








THE AMERICAN BAKER, published 
monthly, brings to the big buyers of the 
baking industry all the news of the bread 
stuffs world. It reviews and analyzes the 
factors influencing the flour market 
nerve center for bakery profits. It sug 
gests what to make and how to sell it. 
Its selective read rship makes it a pow 
erful advertising medium, 





The Business Paper Family Serving 


the Related Fie lds of 
FLOUR, FEED, GRAIN & BAKING 








THE MILLER PUBLISHING CO. 


118 SOUTH SIXTH STREET MINNEAPOLIS 2, MINNESOTA 
BRANCH OFFICES NEW YORK, CHICAGO KANSAS CITY TORONTO 
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A Tradition of Quality 
Upheld Since 1776 


Drum, fife and bugle—symbol of early American adherence 
to high principles and indomitable will. 

The Shellabarger crest seal has also become a symbol 
throughout the baking industry of high principles in PEACOCK 
flour milling. At Shellabarger, there can be no compromise 
with quality, no relaxing of rigid specifications that BIG "S” 
assure you of outstanding bakery performance. 

The Shellabarger tradition of quality, upheld since GOLDEN BELT 
1776, is jealously guarded to give you a flour upon which you PANCRUST 
may depend for unfailing quality results. 

WONDERSACK 


DOUGHBUSTER 
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QS HELLABARGER’S. Inc. 


SALINA, KANSAS 
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CONTINENTAL 


GRAIN COMPANY 


MILLING WHEATS 


EVERY PRODUCING AREA i 


SEMOLINA =| seh See ey 


the West Milling Co 
FANCY No. |} mee 











Milled from Carefully Selected 


AMBER DURUM WHEAT “fe = Cres onaeineee ane 
. ‘ ( Stratton-Theis Grain (¢ 


R 


AMBER MILLING DIVISION 
Farmers Union Grain Terminal Association 








MILL MUTUAL SERVICE 


FOR POLICY HOLDERS 


Mill Mutual Fire Prevention Bureau 


400 West Madison St Chicago, Il 
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We ape ialize in . = ‘ rrisor yr Lt = ee 
designing and engraving 
for Millers and the Grain Trade 


Holland Engraving Co. 


Kenses City, Misseur! 
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Interstate 
GRAIN CORPORATION 
KANSAS CITY 
ENID . FORT WORTH 


CAPACITY 5,000,000 BUS 














WOLCOTT & LINCOLN, inc. sai rated 
i) GRAIN MERCHANTS - / - 
“W Grades and -L— ALFALFA MEAL DAVIS- NOLAND - MERRILL 
\ | Chicago Great Western Elevater Sun-Cured and Dehydrated GRAIN co 
lil roa Kansas City 7 
Wolcott & Lincoln Elevator NATIONAL ALFALFA 
“Wellington, esses DEHYDRATING & MILLING CO KANSAS CITY 7 
Main Office: KANSAS CITY, MO. Lemar, Colo St. Lowis, Mo ANSAS C ‘ MISSOURI 
Beard of Trade Building 





























...just this—they are both procedures calling for ex- 
perience, skill and practical tools. Here’s how N-A’s 
Flour Service Division meets the demand. 


Experience of over 25 years in the treatment of flour. 
Skill gained from research and daily handling of 
flour treatment problems by both laboratory and 
field staffs. 


Practical tools in the proven N-A products — Dyox 
for maturing, Novadelox for color improvement and 
N-Richment-A for enriching. 


Your nearby N-A Serviceman is always available to 
work with you and your consultants. Call today—there’s 
no obligation. 


Novadelox”’ and ‘‘N-Richment-A". Reg. U. 8. Pat. Off. 


WALLACE & TIERNAN COMPANY, INC., AGENTS FOR 


“ - 
YY 
lour maturi 4 
NOVADELOX ; 
for a whiter brighter flour 
unifort nrich: 


BELLEVILLE 9 NEW JERSEY + Representatives in Principal Cities 











-PUBLIC SERVICE BULLETIN BOARD: 


Who would you choose to help? 


A lonesome G.I. far away from home? 

A teen-ager flirting with delinquency? 

A handicapped worker striving to earn his support? 

A desperate husband whose marriage is “on the rocks”? 
An expectant mother who can’t afford pre-natal care? 
An aged invalid with no one to turn to? 

An outcast child from a broken home? 


Chances are, you alone couldn't do the job for any one of 
—_————— 


them. Even if you could—how ever would you choose? 


Happily for you—and for thousands of unfortunate Ameri- 


cans—you need never make that difficult choice. You can 
help everyone who needs help in your community by giving 
through your Community Chest. 


\ small fraction of your donation goes to national charities 
like the U.S.O. and the United Defense Fund. But the bal- 


ance of what you give supports specific charities and public 
services in your area. 


By giving generously to your Community Chest, you help 
many neighbors at once. And you put your welfare dollars 
where they'll do the most good—right in your own home town 





